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2ading Publication in the Meat Packing and Allied Industries Since 1891 


B ISSE BRO! KES cote fe GF 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 


t NG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt 
m OS TER 8-311 3 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able issue shrisin, as well as death losses and bruising in transit. 


THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 
suit the Buyer’s own peculiar requirements but also because they are fresher, since 
they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possible coverage of 
all Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 





OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 





IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your hondy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE 


) BUSSE 
; Fhe 
SLAUGHTERERS a eg 


CINATAOS AND NEVELOPERS OF THE DRESSED HOG BUSINESS 













i 
ah Don’t let your competition beat you to the punch . 
all 


...Order a VE VW Buffalo 
“DIRECT CUTTING” 
_. CONVERTER 


ag today! 

















@ Reduce your cutting time up to 50% 
; @ Save on operating and labor costs 
a @ Get finer texture and higher yield pevterergee 










Cutting” Converter. 
Capacity 750 to 
800 pounds. 



















The Secret is in the Send for §- # 

exclusive new Buffalo knife design which emacs: i 

: eR 

Operates at tremendously increased speed. ; 

eu. 

e | 

e Your competition may be planning at this very minute to use this newer method. : 

Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct «4 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 

i 


The Leader in Sausage Machinery 
Design and Manufacture 
for 90 Years 









JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 






































New 
Direct 
verter, 
<) 


Cities 




























You hold the top hand... 
when each of your meat 
products is made with 











You Cant Lose... 
When You Add 
® 








FRODEX 


CORN SYRUP SOLIDS i 


\s ae 





of 
7 











Fropex (Corn Syrup Sti 
Solids)! The eating texture 
and flavor of luncheon meats, 
bolognas, frankfurters, 

sausages and canned meats 

is improved by FropEX— 

your best bet for a 

better meat product. 


ONLY FRODEX CAN DO ALL 

THIS FOR YOUR FRANKFURTERS, 

SAUSAGES, BOLOGNAS, 

CANNED AND LUNCHEON MEATS: 

¢ Firms and binds meat particles 

* Stabilizes high-fat content 
products 

¢ Holds moisture evenly, 

minimizes watering-off 

Reduces shrinkage 

Lengthens shelf life 


* Highlights flavor of meat and 
Spices 


Guards against color loss 
Reduces peeling problems 






AMERICAN MAIZE 


PRODUCTS COMPANY 


250 PARK AVENUE « NEW VORK t7.N ¥ 





See page J/Am 


_— 
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Get all the facts 
from our 

Technical Sales 
Service Department. 









ATLANTA * BOSTON * BROOKLYN * BUFFALO * CHICAGO i 
DENVER * FORT WORTH * GRAND RAPIDS + LOS ANGELES j 
MEMPHIS ° PHILADELPHIA + PITTSBURGH * PORTLAND 
ST.LOUIS ° ST.PAUL + SAN FRANCISCO <<: SEATTLE 












Which Spice? 
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A picture of a seasoning in the mak- New York Representatives: 

: ; ; ROBERT T. WALKER and GARDINER L. WINKLE, 
ing—a spice being brought to full 

flavor perfection. Each year sausage 527 Madison Avenue (22) Tel. ELdorado 5-6663 


makers are using more natural spices Soethaneeee Ropersentatiyes SANE, BCR 
+ 7 ; OD ’ . ’ fe) 
because they impart true, rich, excit- ? — 
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WRITE NOW for your 
test samples of... 


yw VE Pe hee Per 





with a locked-in polymerized plastic. 
No bleed, no stain, no weak spots. 





7 ways 
betters: 


SPECIALLY TREATED 


tee 






treatment of White AQ keeps meat fresher, long- 
er. Helps retain original moisture in the meat. 


EXCLUSIVE 


used in treatment. White 
AQ is pure and odorless. 


ONLY U.S.P. INGREDIENTS 





sists bone puncture and tearing. 





STRIPS CLEAN all in one piece. 


Won’? stick or shred. 


makes White AQ easy to handle. 
MACHINE FINISH “Non-skid” to speed your production. 


Light weight plus great 
strength means economy. 


1 
2 
3 
A Beabaaemnics 20% 2% Mish wet strength re- 
5 
6 
F 


LOW IN COST 


IMMEDIATE DELIVERY IN ROLLS AND SHEETS. 
WRITE FOR TEST SAMPLES OF WHITE AQ TODAY. 


Give th bl ¥ 
cect reson CENTRAL (@5) STATES 
your packaging counselor PAPER & BAG co. 


5221 NATURAL BRIDGE ST. LOUIS 15, MO. 
Sales offices. in all principal cities. © Plants: ST.LOUIS + PALATKA, FLA. + SALT LAKE CITY 
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Be sure and use 


CUDAHY 


NATURAL CASINGS 


SSCHSSSSSHSSSHSSSSHSSSSSSSSSSSSHSSHSHSSSSHSSSSHSSHSSSHSHSSHSSSSHSHSSSHSHSSSHSSHOOSESEHEH 


for every 


SAUSAGE NEED 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 


casings. You're sure to find the right casing for every sausage 
you make. 


Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


A Cudahy Casing Expert is at 
your service to help you 
select the best casings for your products. 
Contact your Cudahy sales 
representative. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 
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SMOKE 


(st AiR 
UPPLY 





ATMOS 





























SECTIONAL DRAWING SHOWING 
HEATED AIR _ AND SMOKE FLOW 








FLOOR AREA TABLE * CAGES 43" x 48" 














Number of Cages 2 3 4 6 8 
Outside Width 6-3” 6'-3” 10’-4” 10’-4” 10’-4” 
Y Outside Depth 9-6" 13’-10” 9-6” 13’-10” 18’-2” 





Outside Height 
Add to Rail Height Wa = ES PR IE ea 














For Equipment 
Above Add to Height 4’-0” 4-0” 4/-0” 4/6" 4/.6” 





























For Equipment 
at Rear Add to Depth 6’-0”  6’-0”  6/-0” 6'-6” 67-6” 


PANEL JOINT. 
SPONG, TS Stat 
Pn wy 
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«ss SURE S82 6 ik si Oe 
the dependable name in SMOKEHOUSES 












Advantages of Atmos Air Conditioned Smokehouses: Maximum 

smoking in any weather. . . savings in fuel and sawdust... uniform 

temperatures . . . smoking schedules cut to a minimum... . dries, 

smokes, cooks and showers in single operation . . . smokehouse fires 

eliminated . . . no external cooking necessary . . . automatic control 
. complete installation service, 


Cabinets: 20# gauge stainless steel or galvanized steel . . . 2” Fiber- 
glass insulation. 


Ductwork: #22-24 gauge stainless steel or galvanized steel fabri- 
cated to approved engineering standards. 


Conditioning Units: Gas or steam heated ... heavy duty motors . 
copper finned, copper tube heating coils. 


Temperature Controls: Two pen, temperature and humidity or com- 
plete program time cycle type. 


Cabinet Type Smokehouse units for masonry smokehouses only © Kolaps 
Cages © Automatic and Manual Smoke Generators © Smokesticks and 
Accessories © Atmos Sausage Cookers. 


We furnish complete engineering and blueprint service to aid in your design 
and planning. 


Descriptive Literature on Request 


Alinos CORPORATION 


1215 WEST FULLERTON AVENUE @ _ EdAstgate 7-4240 . @ CHICAGO 14, ILLINOIS 


In Canada: McGRUER FORTIER, MYERS, LTD., 1971 Tansley St., Montreal, La. 5-2584 
In South and Central America: GRIFFITH LABORATORIES, S. A., Le ya ies 
Monterrey, N. L., Mexico. In Europe: Mittelhauser & Walter, Homburg 4, W. Germany 






7 





























Wishing you 
HAPPY HOLIDAYS 
and a Bright New Year 









It’s time, with us at Speco, Inc. 






to look up from grinding wheels and 










drill presses . . . to look out from 






office and factory windows . . . and 





to tune ourselves to the magic 






music of the Yuletide and the happy 










prospects of a bright New Year. 
















go er 


§ THE SPECIALTY MANUFACTURERS, 3946 WILLOW ROAD, SCHILLER PARK, ILLINOIS 4 
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dlgt 


makes 


the 
difference 


. after the product 





leaves the display case, 

Sure, Mr. & Mrs. America want 
fine packaging and good value— 
but the big reason they buy 

your product again and again 

is FLAVOR. So, be sure you 

give them what they want, 





the finest flavor possible, § , 

Custom flavor technicians 
prepare the formula best suited 
to your market—and 

guard it for your exclusive usé 
Moreover, Custom formulas 







improve appearance and _ shelf-life 
and help produce greater yield 
Let your Custom Field 

show you how to capture your 
market—for good—with ¥ 

Custom Flavor Formula 


FOOD PRODUCTS, INC. 


701 N. Western Avenue 
Chicago 11, Illinois 


Dept. NP-12-13% 








ACELLENCE 


that Wins warm compliments 


for the woman tha oles it 


the habe hiss Po soll, it 
t bi packer tke cures it 








4 

INC. PRAGUE POWDER® — made or for use ’ A y 
under US. Pat. Nos. 2668770, 2668771, 

. 270548, 2770549, 2770550, 2770551. yD 


THE GRIFFITH LABORATORIES, INC. 


NP -12-138 CPIEACO 9, 1415 W. 37th st. © UNION, N. J., 855 Rahway Ave. @ LOS ANGELES 58, 4900 Gifford Ave. 
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™ TEE-CEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of Northeast FOR FULL 

average size franks an hour. Will peel any size wiener re 3 x ie ware INFORMATION 
cas L. Lorenz Inc., erry 

or frank made in artificial casing. St., Brooklyn, New York WRITE 

No product lost, cut or scarred, and no sorting or 

repeeling necessary. The efficiency and mechanical Southeastern 


simplicity of the Tee Cee Peeler is highly praised by Starr Parker Inc., 843 Mariette 7 
all users. St. N. W., Atlanta, Georgia ee Cee 
COMPACT—Shipping size is 14" x 14" x 19". Operating Canada THE 


space required is 14" x 42" to 49". : ; pg age cre a Maybank MANUFACTURING COMPANY 
MAINTENANCE—tThe Tee Cee Peeler is built of stainless 7545 KIRTLEY DRIVE 
steel and dized alumin There is nothing to get out European 

of order or adjustment and daily clean up with hot water A. B. Tarmimporten, Torkelsgatan CINCINNATI 36, OHIO 

is all that is necessary. 3, Gothenburg, Sweden 


REPRESENTATIVES 











met <3 


lastier Better Slicin 


Meat Loaf 


Just see what nonfat dry milk can do for 
meat loaf quality! 

Nonfat dry milk gives the loaf a richer 
flavor. A smooth, non-crumbling texture. 
Each loaf slices fast and easy. Each slice has 
a fresh, juicy appearance. 

Use nonfat dry milk for extra appetite and 
sales appeal. Write for booklet of formulas 
and ideas. Improve meat loaf quality for 
greater sales. 


Nonfat Dry Milk 


Get the facts. Write Dept. NP-I2 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street ¢ Chicago1, Ill. 
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will season it better! 


. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 


en , 
—"*" 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. * Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE + NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 










HIGHEST PRICES PAID! 





for all FEDERALLY INSPECTED FATS 





Get HIGHER PRICES for your PHONE 
EDIBLE Beef and Pork fats. We ee 
will arrange for pick-up. Call Collect 










CHICAGO REFINING CORP. 


9101 S. Baltimore Ave. Chicago 17, Illinois 
U. S. Insp. #1269 


oe 





CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 
BONELESS VEAL 


30 YEARS OF SERVICE 


sy 


Ss 
s 











- BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


i, 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 : 
















DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 
SUPERIOR PACKING CO. 





CHICAGO ST. PAUL 


















CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 


Morea® is a registered trade-mark of Feed Service Corporation. 





This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 
supplement and roughage. The cross-rib cut shows 
well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
—well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 
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ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the advantages of Morea-fed meat, 
write to the nearest address below. 


Feed Service Corporation, Crete, Nebraska 


U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


MOREA 


Liquid J Feeds 








Meat packaging -Mechanization 
-and You... 


Can | save money by mechanizing? 


What package should I use? 


! 
me 


Will the package | choose have consumer acceptance? 


Does my volume justify mechanization? 


Will | lose weight control? 























| 


What machine service can | 





expect? 


Can | convert present equipment? 


| 


How fast can I make the switch? 


ASK THE MAN FROM MARATHON these questions or any others on 
mechanization. You'll get sensible answers that you can put to use. 
You know from experience that new developments in meat packaging 
methods are likely to come from Marathon first. Doesn’t it make 
good sense to discuss your own problems first with the Man from Marathon? 
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HOW 
MECHANIZATION 
AND 
MARATHON PACKAGES 


MAKE YOU MONEY! 


Mechanization for frankfurter packaging 
doesn’t cost money, it makes money. But 
good, efficient mechanization doesn’t just 
happen, it is planned. 

The right combination of packaging 
materials plus the proper machines in an 
efficient layout will help you take advan- 
tage of your sales-building potential in 
frankfurters. It will reduce your over-all 
packaging costs. And mechanized pack- 
aging is not “‘just for the big boys” —any 
size operation can save tremendously in 
labor costs by going automatic. Even an 
already efficient operation can become 
more efficient. 











The Man from Marathon has ideas on 
frankfurter packaging mechanization. 
He’ll help you lay out a plan that will 
make you money—not just bring your 
plant up-to-date. 

Ask him for details. Or write Marathon, 
A Division of American Can Company, 
Dept. 356, Menasha, Wisconsin. In Can- 
ada: Marathon Packages Limited, 100 
Sterling Road, Toronto 3. 

















MARATHONMPACKAGES 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 
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Season's Greetings 
and | 


A Successful 1959 | 


from 











We of the Sanfax Company derive a great 
satisfaction from our association with the_ 
Meat producing industry of this country. 

Our products have earned a reputation in 
your industry which we treasure and zealously 
guard. 

No industry can claim a more vital role in 
our country’s health and welfare than that of 
the Meat packer. The Sanfax Company never 
ceases to realize an obligation to supply you 
with the best quality chemical products which 
scientific knowledge and investigation can pro- 
duce. Our chemists, sales engineers, and ex- 
perience are at your service twenty-four hours 
a day, 365 days a year. 

Always remember, if it bears the Sanfax 
name, it must do the job .. . or it costs you 
nothing. 





yo 
” < NFAX o— 


174 Central Ave., S.W. « Atlanta, Ga. 





ATLANTA © CHICAGO © SAN FRANCISCO * TORONTO. CANADA 
. «+ manufacturers of specialty products for the Meat Industry 







Le Fiell Automatic 
Switch eco won't 











” Pend, 





Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely bled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for IR, IL, 2R, 2L, 3R, 3b f 
%q” x 22" of Ya" x 2%," track. 





Write: 
Le Fiell 
Company 
146) Fairfax Ave. San Francisco, Calif. 








DIVERSIFIED] 
BAC TEVUETeEs 


CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 





CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 

GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, WN. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE (Two Warehouses) 


PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA, OKLA. TULSA COLD STORAGE 

























GENERAL OFFICES 
CITY PRODUCTS CORPORATION 
33 S. Clark St., Chicago 3. ill 
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IF YOU PREFER 
THIS TYPE 


here is a good one! 

























2 

‘ Mepaco FRICTION 

end, 

ed 

: SMOKE GENERATOR 
No 

nO- 

ner 

ind Where there is a problem in procuring, han- 
‘a dling or storing sawdust for the Mepaco Tipper 
dy Smoke Generator, some meat processors prefer a 
of generator which creates smoke by friction applied 
1ys to a block of wood. Mepaco has engineered a fric- Patent Applied For 
for. tion smoke generator with these exclusive features: 
for 


@ COOL, CLEAN SMOKE. Degree of friction is constant because pressure on 

the wood is regulated by an air-piston. This avoids a variable heat factor 
y in the smoke, and sparks; and this in turn avoids acrid smoke which could 
adversely affect flavor of the product, and eliminates a serious fire hazard. 








Bie ® NO EXTRAVAGANT MAINTENANCE. The self-cooling friction wheel is 
mounted on bearings, which avoids transmitting heat, thrust and load direct 
MEPACO to the motor; and this in turn avoids burning out motors frequently. 
TIPPER SMOKE 
GENERATOR, 
available in 3 sizes, is still the Semhadausamele 


world's most popular method 
of generating smoke. 


















































RAGE 
5. 
Mounting and air-piston control 
RAGE 
vane Eastern Representative 
JULIAN ENGINEERING CO. 
: CO. 5129 N. Damen Ave. - Chicago 25 
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Diamond 
Crystal 


Flake 
Salt PRECISION SCREENING 


a salt specifically sized MAXIMUM PURITY 
for your product. low copper and iron con- 
tent contributes to flavor 
stability. 













CORRECT DENSITY 
light, flake-shaped 
particles are quickly 
soluble. 





















en 
7 °th og ie” 

Ste oT) (r 
N NY as a 


Ga 












FREE FLOWING 
flake type grain struc- 
ture helps prevent salt 
caking. 
















MINIMUM MOISTURE 
salt dried to less than \o of one TRUE FLAVOR 
percent moisture content. results from Diamond Crystal's exclu- 


sive Alberger process. It brings out the 
best in your products. 





Its worth Look at the facts. Flake—not cube or granular type salt 


is reflected —is the positive answer to the use of salt in canning or 


curing—casings or sausage meats. 










in your It all boils down to your product quality. We can help. 

Write to—Technical Department, Diamond Crystal Salt 

d t Co., St. Clair, Michigan, for proof—for facts—or talk to 
pro uc the Diamond Crystal salesman. 


Diamond Crystal Salt Co. 
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| Salt 
ilk to 


BOSS Automatic 
Landing Device 





BOSS Friction 
Carcass Dropper 


BOSS Shredder 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling .press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. 


a 






The components of the BOSS Electric Fluid 
Pump include a high-volume, low-pressure 
pump which rapidly raises the hydraulic 
piston to the pressure point. A radial high- 
pressure pump automatically cuts in at this 
point and delivers the final squeeze. When 
the peak of pressure is obtained, it is 
trapped and held, relieving pumps of load. 
This device isolates press from pumps, and 
until pressure is released, pumps are idling. 
A money-saver, in that it allows only neg- 
ligible wear and uses a minimum of power. 












BOSS Crackling Press 



















Illustrated are a few of the many items 
we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
resist wear and corrosion, giving you year 
after year of BOSS non-stop service. 


Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 


CHAS G SCHMIDT 







BOSS Hasher and Washer 


THE Gyretunatl wrens SUPPLY COMPANY 
CINCINNATI 16. OHIO 






Make yours the pick of the 


pickled meat products 
Use ‘ROCHE’ SODIUM ASCORBATE 






















Ascorbic acid 


‘ROCHE’ Sodium ascorbate 


8 e Ix 
Coated ascorbic acid 
“ORIGINAL DEVELOPMENT of Roche research; has special 
advantages in comminuted meats. 
ROCHE OFFERS YOU 
“‘Know-How’’—from twenty years of service to the food industry. Scientific Research—to develop and improve better methods for 
Quality—Highly purified, free-flowing, readily soluble products; Y°UF business—for example, new coated ascorbic acid ‘Roche. 
easy to handle. 


Quick Delivery—from strategically located warehouses. ‘ea Packaging to suit you. Wide range of package sizes; tam 


Technical Service—Available to all customers—large and small. perpruf containers; metric or avoirdupois quantities. 












Buy ROCHE - Depend on ROCHE 


CALL ROCHE FOR VITAMINS 


Vitamin Division ¢ HOFFMANN-LA ROCHE INC. © Nutley 10, New Jersey 
NUTLEY 2-5000 « In New York City dial OXford 5-1400 
Pacific Coast distributors: L. H. BUTCHER COMPANY e San Francisco e Los Angeles « Seattle « Portland e Salt Lake City 





In Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec 
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Always An Emergency 


Discontinuance of federal controls over farm 
acreage and production, and the liquidation 
of many agricultural price fixing and payment 
schemes, were recommended this week by 
Charles B. Shuman, president of the American 
Farm Bureau Federation, as necessary steps in 
returning farming to a “sound and prosperous 
basis.” 

“The way ta a healthy, prosperous agricul- 
ture,” said Shuman, “is not to make farm in- 
come dependent upon congressional appropria- 
tions—175,000,000 people must eat and wear 
clothing. They will pay prices that will return 
a good income to farmers if we produce what 
they want and keep farmers free to make the 
changes that are indicated by changing de- 
mand.” 

We hope that Shuman can convince Dr. 
Congress that agriculture needs less medicine 
(95 per cent sugar-coated), and more op- 
portunity to seek and apply its own remedies— 
even though they may be bitter to some of 
the patients. 

However, if it isn’t one thing, it’s another. 

We had just read Shuman’s comment, and 
were nursing the faint spark of hope that the 
U. S. might some day liquidate its CCC stocks 
and reduce its multi-billion spending on agri- 
cultural support, when we heard the alarm 
bell ring in another quarter. 

John J. Powers, jr., president of Pfizer Inter- 
national, told the Pharmaceutical Manufac- 
turers Association this week that the Soviet 
“has devised new techniques and is launching 
a major economic offensive on a world-wide 
basis, while we are still in the perilous posi- 
tion of preparing only for a shooting war that 
may never come. . . . The Soviet bloc clearly 
demonstrated that it will dump, that it will sell 
under cost for political purposes, that it will 
use inflation as a political weapon, and that it 
will extend long-term, low-interest loans; that 
it will even build entire industries in countries 
which are its targets—employing techniques 
with which private industry cannot possibly 
compete. . . . American private industry, which 
1s expected to meet this onslaught, is being 
given totally inadequate assistance by our gov- 
ermnent.” 

Somehow, we feel that the American tax- 
Payer is going to be a buck private in any 
economic war with the Communists. 


The 


- News and Views 





Healthier Nerves, and perhaps less need for tranquilizers, are 


in prospect for the nation’s citizens because of the near-record 
meat supplies expected in 1959. The 1959 meat supplies are 
estimated at 27,300,000,000 Ibs., and most of the increase will be 
pork, Carl F, Neumann, secretary-general manager of the Na- 
tional Live Stock and Meat Board, pointed out at the organiza- 
tion’s semi-annual meeting in St. Paul. Per capita consumption 
of pork in 1959 has been forecast at 66 lbs., up 6 lbs. over this 
year. Neumann said the increase in pork production could help 
offset the deficiency of thiamine in the American diet. He 
called attention to U. S. Department of Agriculture surveys 
which show that one in every five families in America needs 
more thiamine. Pork is the major food source of thiamine, the 
B vitamin which is essential to healthy nerves. Beef, veal and 
lamb production is expected to change little from 1958, with 
per capita consumption estimated at 79 Ibs. of beef, 6.8 Ibs. 
of veal and 4.2 lbs. of lamb. More than 100 persons from all 
segments of the livestock and meat industry attended the Meat 
Board’s semi-annual meeting and heard reports on how in- 
vestments in meat research, education and information pay off 
in better health for the nation’s people as well as greater eco- 
nomic stability in the industry. 


Sponsor of one of the livestock check-off bills allowed to 
die in the last session of Congress criticized the American Farm 
Bureau Federation late last week for opposing amendment of 
the Packers and Stockyards Act to permit deduction of a small 
amount from the livestock producer’s selling price to be used 
for promotional purposes. The speaker, Rep. W. R. Poage (D- 
Tex.), addressed the fifth annual “Beef Supper” of the Texas 
Beef Council. “The livestock industry needs a national program 
of promotion such as the Texas Beef Council has carried on so 
successfully during the last four years,” Poage said. Taking the 
Farm Bureau to task for opposing the proposed amendment to 
the P & S Act, Poage said: “It (check-off) is something that all 
other producers now are permitted to do and which the National 
Live Stock and Meat Board is doing anyway, in spite of the 
law, so why should the beef industry be made an exception?” 
(The Farm Bureau has contended that no legislation is neces- 
sary to permit check-offs and has praised the Meat Board for 
its efforts to promote all meat. The Meat Board’s work is financed 
in large part by deductions made by livestock commissions firms, 
as agent for the producer of cattle, hogs, sheep or lambs.) 
Poage said the livestock industry is faced with the question 
of whether to make a third effort in the forthcoming Congress 
to get the promotion program approved. The American Na- 
tional Cattlemen’s Association was among the chief supporters 
of the legislation. 


With Its 13th annual meeting only about three months away, 


the Western States Meat Packers Association has begun ac- 
cepting applications for exhibit space at the suppliers’ expo- 
sition to be held in conjunction with the convention. The annual 
meeting is scheduled for Monday through Thursday, March 
16-19, at the Statler-Hilton Hotel, Los Angeles. The exhibition 
area and convention meeting rooms are immediately adjoining 
on the ballroom floor of the hotel. 


New Officers of the Louisiana Meat Packers and Processors 


Association are: president, Bernard Schott, Schott & Co., Inc., 
New Orleans; vice president, Harvey Peltier, Peltier Packing 
Co., Thibodaux; secretary, Lawrence Frey, L. A. Frey & Sons, 
Inc., New Orleans, and treasurer, Arnold Autin, Autin Packing 
Co., Houma. The association voted to meet four times a year. 
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IMPRESSIVE EXAMPLE of firm's advertising is three-dimensional, night-lighted billboard featuring 5- x 27-ft. fiberglas frank. 


Fledgling Keeps Getting Bigger in Georgia 


in its eight years of existence is 
the enviable record of the Rob- 
bins Packing Co. of Statesboro, Ga., 
which is now in.the midst of an ad- 
vertising and sales program to push 
sausage sales up another 50 per cent. 
Initiative and experience are key- 
notes of the firm’s success. Charles 
M. Robbins, sr., president, recalls 
starting in the meat business in 1915 
when cattle slaughtered in the morn- 
ing were delivered in the afternoon 
in a battered Ford. In the early 
1940’s-he retired as a partner in the 
Robbins-Wood Sausage Co. of Savan- 
nah, Ga., but not being content long 
away from the meat business, Robbins 
formed a new firm with two younger 
men, Charles M. Robbins, jr., vice 
president in charge of sales, and a 


| ees output eight times 


son-in-law, Lewis W. Hook, vice pres- ° 


ident and general manager. 

The new concern took over a small 
meat plant on the present site in 1949. 
First operations consisted of slaughter- 
ing 50 hogs, 20 cattle and manufac- 
turing 8,000 Ibs. of sausage a week. 
Eight years later, at the start of the 
present extensive sales program, pro- 
duction amounted to 1,800 hogs, 200 
cattle and 50,000 Ibs. of sausage per 
week. 

Few parts of the original building 
are anywhere apparent in the modern 
brick and concrete structure located 
on a 75-acre tract west of Statesboro 
and about midway between Savannah 
and Augusta. The tract includes a 
beautifully landscaped 12-acre lake 
with a club house on the shore. A 
50-acre area is devoted to a growing 


PLANS FOR plant ex- 
pansion are checked by 
(I. to r.): Lewis Hook, 
vice president and gen- 
eral manager; Charles 
Robbins, sr., president, 
and Charles Robbins, jr., 
vice president in charge 
of sales. Georgia firm 
has grown rapidly in 
eight years of existence, 
increasing output eight 
times. Plans for near 
future include new sau- 
sage kitchen and addi- 
tional product coolers. 


herd of purebred Angus cattle raised 
under the supervision of Robbins, sr. 

All building at the plant has been 
done to federal specifications from 
plans drawn by the architectural firm 
of Ralph S. Thomas, Savannah. A 
program which increased the com- 
pany’s capacity 100 per cent in 1952 
included construction of a new ship- 
ping cooler, freezer and hot beef 
cooler. The stockyards was doubled 
in size in 1954, and a combination 
garage and dry storage building was 
built a year later. A major step was 
taken in 1956 when five smokehouses, 
a 60 x 80-ft. killing floor and a render- 
ing department were added and older 
parts of the plant were remodeled into 
a boning room and more coolers. An 
enlarged order room, shipping dock 
and an office building containing 1, 
500 sq. ft. of floor space have been 
built this year. Plans for the near 
future include construction of a new 
sausage kitchen and additional coolers 
for manufactured meats. 

The special six-month ‘promotional 
program now under way utilizes such 
media as spectacular billboards; 
newspaper spreads; TV and _ radio 
broadcasting; contests and incentives 
for salesmen. An impressive example 
of the kind of billboards used is one 
in Savannah which measures 21 x 55 
ft. and features a fiberglas frankfurt 
5 ft. wide and 27 ft. long that had 
to be transported on a railroad flat 
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car. The display is colorful in the 
daytime, but it is even more so at 
night when lighting accentuates the 
tremendous size of the frank. The 
pillboard is relocated every two 
months at another heavy traffic spot. 

A seven-page “Profits to You” bro- 
chure, explaining in detail all facets 
of the promotion program, has been 
distributed to customers and salesmen. 
It contains information on the dis- 
tribution of 301 special prizes which 
are given for a completed set of letters 
sine the word “Robbins.” The 
letters are stamped over a facsimile 
of the company’s trade-mark on thin 
1% x 1% in. cardboard which is con- 
cealed in two varieties of franks and 
two other kinds of sausage. The pre- 
mium to be given is printed on the 
back of the key letter. Half-page news- 
paper announcements which started 
the program are being followed up 
by a large daily ad on the back page 
of leading newspapers. The half-hour 
nationally-viewed “Cisco Kid” show 
and numerous spot announcements 
are being used on TV and radio. 
Special point-of-purchase banners are 
being displayed in retail markets. 

In sales training the firm follows 
the Fred Sharpe program of NIMPA. 
Meetings are held every Monday 
morning at the plant and a dinner 
is given on the last Friday of each 
month at the club house on the lake. 
Salesmen work on a salary and a 
commission based on tonnage. 

An electronic cost computing sys- 
tem, which has been in use for the 
past two years, provides a weekly 
P & L statement based on data from 
each department and sales territory. 
By this means more information is 
obtained with fewer employes than 
by any other practical method, reports 
Charles Robbins, jr., who explains that 
the principal value lies in obtaining 
information on costs in time to correct 
current prices. 

The company office is attractively 
finished with walls paneled in natural 
cherry, floors paved with green tile, 
and fluorescent lighting. Ceilings are 
of exposed precast concrete slabs 
coated with sprayed-on vermiculite. 

Hogs and cattle are slaughtered at 
the same time on the dual purpose 
killing floor. The dressing area has 
natural lighting on three sides and 
walls finished to a height of 14 ft. 
with light green monolithic-like Spec- 
tra-glazed blocks. Operational lines 
are laid out to achieve maximum pro- 
duction with a minimum of labor. 
The beef operation is arranged in a 
straight line leading from the knock- 
Ing pen to the carcass chilling cooler. 
Cattle are knocked with a hammer 
and a cradle is used at the pritching 





FRANK-WRAPPING line approaches automation. Finished franks are delivered from holding 





cooler to TY-peeler (right), which feeds conveyor belt of wrapping table. Four operators 
form the frankfurter packages with aid of fixed mandrels and foot-operated sealing irons. 


position. One animal an hour is proc- 
essed for each man employed. 

Hog operations are unusual in that 
the animals are shackled and hoisted 
in an enclosed alcove outside of the 
building, and enter the dressing room 
down a sharply inclined rail to turn 
at a right angle over an “L” platform 
where one man sticks, drops, and 
operates a dehairing machine. One 
man also serves as driver and shackler. 
On the “L” platform, the dropping 
device consists of a simple mechanical 
stop which is controlled by a pull 
cord strung through pulleys so that 
the worker can reach it from any 
point. The small Boss dehairer is of 
the hydraulic type. While the pork 
line is planned to dress 75 hogs an 





USE OF electronic bookkeeping machines 
hastens weekly P & L statement, giving cost 
information in time to correct current prices. 
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hour, present production is 50 hogs 
an hour using eight men from the 
shackling pen to the cooler. 

Beyond the hog chill cooler lies a 
cutting floor which is flanked by a 
curing room at the rear, a sausage 
kitchen to the right and the shipping 
cooler toward the front of the plant. 

Inedible material is trucked to an 
area adjoining the dressing room 
where it is chuted to the rendering 
department. Press cakes are broken 
over a steel bar grate to fall into a 
hopper from which the material is 
moved by an inclined bucket conveyor 
back up to the killing floor level. The 
pieces drop into an Act hammer mill 
from which the scrap is conveyed to 
a vibrating screen feeding into a bag- 
ging hopper. Sacking is done in 100- 
lb. paper bags. 

Sausage products of 15 different 
kinds are branded “Robbins” for first 
grade and “Blue Bird” for sec- 
ond grade. The caricature of a red- 
breasted bird is used in all advertising 
and on printed wrapping material. 

The word “wiener” is not used by 
the plant, being superseded by such 
Names as “standard franks,” “la 
franks” and “cheesefurter franks.” Fin- 
ished franks are delivered from the 
holding cooler to a TY-peeler placed 
in straight line with the conveyor belt 
of a Great Lakes wrapping table. 

[Continued on page 41] 
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LEFT: Large eye of 14.54 sq. in. characterized No. | beef carcass. 


CENTER: Meaty, thinly-fatted champion hog carcass selected by ig 
judges Frank Burley and Ralph Pouk of Armour and Company, and care 
Doctors J. C. Hillier and Lowell Walters, University of Oklahoma. if 
RIGHT: Champion and reserve lamb carcasses had good rib eyes of | 
and conformation. Champion sold for record price of $30 per Ib. buy 
Hill 

E 


Meat Gets More Emphasis at International 


in evaluating show animals on the hoof and on the 

rail was brought out again this year at the Inter- 
national Livestock Exposition, held in Chicago November 
28 to December 6. 

Interest in the meat phase of the International has 
crept up in recent years and some record prices were paid 
at the auction of the prize-winning carcasses. The grand 
champion lamb carcass brought a new high price of $30 
per Ib. and the champion beef carcass sold at $10 per Ib., 
also a record for the show. 

Not only did the price paid for the lamb carcass set a 
new peak for the species, but it was the highest per pound 
price ever paid for a dressed meat animal in the 59-year 
history of the International. The carcass, from a South- 
down wether, brought $1,440 for its exhibitor, the Univer- 
sity of Wyoming. The champion lamb carcass was bid 
in by the Oakland Meat Co., Chicago hotel and restaurant 
meat purveyor. Live weight of the Prime grade animal 
was 85 Ibs. and dressed weight was 48 Ibs. for a _per- 
centage of 56. 

The reserve champion carcass, also from a Southdown, 
was shown by Richards Farms of Lodi, Wis. The live 
weight was 106 lbs., the dressed weight was 67 Ibs. and 
vield percentage was 69. The reserve champion carcass 


[i evsoating between the yardsticks being used 






























was sold to Armour and Company at $5, per pound, 

The carcass lamb judging committee, headed by Prof. 
J..W. Cole of the University of Tennessee, included Dr. 
Hilton Briggs, president of South Dakota State College, 
and R. B. Stiven, manager of the lamb department, Swilt 
& Company. 

The winning lamb carcass earned its top place on the 
basis of “thickness of leg, width and fullness of loin and 
rack, minimum of fat and desirable marbling.” 

TOP BEEF CARCASS: An Aberdeen Angus steét 
yielded the grand champion beef carcass which set a new 
International record. The animal was entered by Lamy 
McKee, 17, of Varna, Ill., and the carcass was bought 
by Ganfalo’s Finest Foods, Inc., Chicago Heights. The 
steer weighed 965 lbs. alive and yielded a carcass of 639 
lbs. for a percentage of 66.2. It brought $6,390 for its 
youthful exhibitor. 

The reserve champion beef carcass came from an Angus 
steer shown by Willard Fisher of Aledo, IIl., and sold 
at a new record price for a reserve of $3.50 per |b. to 
Kokale’s Sure Save Food Marts of Chicago. 

Prof..L. E. Kunkle of Ohio State University, chief judge 
of the beef carcass contest, pointed out that the champion 
had a “high percentage of lean meat in the rounds and 
loin, an especially large rib eye and muscle especially fine 









GLASS-FRONTED cooler housing 
the exhibit of the National Live 
Stock and Meat Board stretched for 
60 ft. in one section of the Interna- 
tional Amphitheatre. The section of 
the display shown in this photograph 
illustrated the great variety of meat 
cuts and meat products suitable for 
special occasions and for everyday 
living. The exhibit included 140 cuts 
of beef, pork and lamb and 3 
types of sausage and ready-to-serve 
meats available to U. S. consumers 
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in texture with the optimum of bright red color.” The 
other judges of carcass beef were Dr. R. A. Long of the 
University of Georgia, Ellard Pfaelzer of Pfaelzer Bros., 
Chicago, and C. R. Pritchard, chief grader of beef, veal 
and lamb at Swift & Company. 

The champion barrow carcass came from a Poland 
China hog entered by Oscar W. Anderson and Sons of 
Leland, Ill. The meat brought $6 per lb. for a total of 
$1,056 to its exhibitors. The hog weighed 230 lbs. alive 
and the carcass weighed 176 lbs. Back fat thickness was 
1.53 in.; loin eye area was 5.20 sq. in., and the carcass 
was 31.5 in. long. Agar Packing Company of Chicago was 
the purchaser. 

The reserve champion barrow carcass came from a 
Poland China hog shown by Gerald Anderson of Leland, 
Il. The animal was a middleweight which dressed out at 
153 Ibs. The back fat thickness was 1.23 in.; loin eye 
area was 5.10 sq. in., and carcass length was 30.0 in. The 
carcass sold to Armour for $1 per lb. 

Judges of pork carcasses were Prof. Lowell Walters 
of Oklahoma A & M College; Frank Pouk, head hog 
buyer, and Frank Burley of Armour, and Prof. James 
Hillier of Oklahoma A & M. 

HOG IMPROVEMENT: Objective of the carcass show 
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MODELS and chain store customer with top beef carcass purchased 
by Swift & Company inside the refrigerated glass-windowed trailer 
used to display the prize-winning carcass meat at the big show. 


optimum muscling, length, back fat covering, firmness and 
other attributes of quality in keeping with the demand of 
the consuming public.” 

Conformity of an animal on the hoof to the standards 
used in live judging rarely carried over to corresponding 
placement on the rail. On the other hand, champions on 
the rail often failed to raise a “ripple” in the minds of 
the judges who evaluated the same animals on the hoof. 

The champion beef carcass failed to place in the com- 
petition while alive, and the reserve champion carcass 
was rated only sixth on the hoof. The experts admitted 
that the lack of closer correlation was baffling. 

To prove that “there is more to beef cattle than ‘meats’ 
the eye,” as one expert put it, the animal rated No. 1 
on the hoof lost out to less “conforming” entrants on the 
rail as being “too wasty,” with “meat off-texture and 
off-color.” 

In hogs, where inside quality tends to be more visible 
from the outside, correlation between live and dressed 
judging was much closer. Anderson hogs, much in evidence 
in all three weight classes, scored high alive and dressed. 
The No. 1 barrow alive, a Poland China shown by the 
University of Wisconsin, placed second in the lightweight 
class on the rail. 

Judging live lambs for ultimate carcass quality went 
“wide of the mark” in several instances. The University 
of Kentucky’s No. 1 wether on the hoof finished fourth 
as a carcass. Ohio State’s entry, rated No. 2 alive, did 
not “hit pay dirt” at all on the rail. On the other hand, 
the Wyoming champion carcass went nowhere while alive. 
However, Richards Farms’ top heavyweight placed first 
















































VERN SCHWAEGERLE (top center) of American Meat Institute 
presents AMI plaque in the beef grading contest which was a tie 
between University of Minnesota and Mississippi State College. 
Members of the Minnesota team (seated) are Frank Schneider, 
William Davidson, Dale Repley and Eugene Joseph. Standing are 
J. Fisackerly and Ray Sewell of the MSC team; J. W. Aunan, UM 
coach; Schwaegerle, William Backus, MSC coach, and Ted Preuss 
and Joe Armstrong, Mississippi State College team members. 





JOHN E. THOMPSON (right) of Reliable Packing Co., Chicago, 
presents plaque of the National Independent Meat Packers Asso- 
ciation in the pork judging contest to Oklahoma's winning team. 
Shown, left to right, are Dr. Lowell Walters, coach; Don Renbarger, 
Jim Clower and A. J. Rexroal of Oklahoma State University. 








SLIM-TRIM spectator scans reducing diets shown by NLSMB. 
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in its class while on the hoof and after dressing, 

NLSMB EXHIBIT: Meat to measure up to any “gour. 
met’s delight” was featured in the National Live Stock 
and Meat Board gallery on the second floor of the 
Amphitheatre. Encased in a glass-fronted cooler 60 ft. 
long, dozens of different meat cuts and products, prepared 
to suit all taste preferences and dietary needs, were on 
display for farm and city International visitors. 

The exhibit included 140 cuts of beef, pork and lamb, 
plus 30 types of sausage and ready-to-serve meats, A 
unique feature was the “meat-nik” or ICBM (Intercon- 
tinental Bologna Missile), a space age innovation fashioned 
from bologna and frankfurters. 

A special sausage display consisted of traditional favor. 
ites as well as newer products developed in recent years. 
The display included samples of 24 spices, from countries 
throughout the world, which are used in sausage making, 

A large part of the educational meat exhibit was de- 
voted to suggested meat items for outdoor living, everyday 
living and special occasions. There was also a special 
section on meat items which are suitable for Christmas 
giving. 

Forty-five cuts of meat moved constantly through the 
exhibit on a conveyor belt. These cuts exemplified trends 
in meat styles and preferences and included many of the 
boneless and compact cuts which, because of their rising 
popularity, are expected to be the favorities of tomorrow, 

The nutrition display showed that weight reduction can 
be fun because of the variety of meats now included in 
reducing diets. 

JUDGING: Texas A & M College took first place in 
the contest in which animal husbandry and meat students 
from 25 agricultural colleges and universities demonstrated 
their knowledge of meat. Sponsored by the National Live 
Stock and Meat Board in cooperation with the Inter- 
national Livestock Exposition, the intercollegiate meat 
judging contest—now in its 29th year—gave the youths 
a chance to test their skills in judging cuts and carcasses 
of beef, pork and lamb for quality, texture, tenderness and 
palatability. 

Results of the contest were announced by Carl F. 

[Continued on page 36] 
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OFFICIALS for the collegiate meat judging contest sponsored by the 
Meat Board included Russell Plager, agricultural services depart 
ment, John Morrell & Co.; Dr. Ellis Pierce, department of animal 
husbandry, Cornell University; Earl Mulderlink, national technical 
supervisor, and John Coplin, Chicago area chief, USDA Meat 
Grading Service; Deane Rinner, livestock service director, Wilson 
& Co., Cedar Rapids; Dr. Don Naumann, animal husbandry depart 
ment, University of Missouri, and Prof. L. S. Bratzler, meats depart 
ment, Michigan State University. It was 29th year for contest. 
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Any way you /ook at it... 
KVP LOIN WRAPPERS ARE YOUR BEST BET 


From the standpoint of your brand name and 
its importance, KVP Printed Loin Wrappers 
give you an economical way to keep your slogan, 
advertising message, or name constantly before 
your retailers. 

From the standpoint of protection, KVP Loin 
Wrappers are dependable sheets engineered to 
guard the freshness, flavor and appearance of 
pork. For frozen loins, we recommend KVP’s 
D-O-K Waxed Paper to help guard against un- 
sightly freezer burn. 

KVP white loin paper is made in 3 different 





the popu pple | 
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basis weights to suit the various needs of our 
customers. Made to have a high degree of wet 
strength, it strips from pork loins readily and 
in one piece. For small additional cost, KVP 
Loin Wrappers can be imprinted with your 
name or advertising. 

Other KVP Papers for Packers: Smoked Meat 
Wrappers e Can Liners e Beef Wrappers « 
Layer Sheets e Lard Carton Liners ¢ Print- 
ed Overwraps e Barrel Liners e Car and 
Truck Liners. 


Write us for samples and prices. 





THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
STURGIS, MICHIGAN * ESPANOLA, ONTARIO 
HAMILTON, ONTARIO ¢ MONTREAL, QUEBEC 
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Reliable Staff Averts Plant Shutdown After Explosion; 


Planning, Quick Action and Teamwork Pay Off 


ROUD and somewhat troubled is 

the way management of the Re- 
liable Packing Co. of Chicago feels 
today after the firm’s remarkable re- 
covery from an explosion that blew 
out part of the third floor wall and 
roof of the packinghouse at 1:45 
a.m. on Saturday, December 6. 

The pride arises out of the way 
the staff cooperated effectively to 
avert a 10-day shutdown predicted 
by Chicago building authorities. The 


Reliable plant was operational on 
Monday, December 8, after around- 
the-clock cleaning and repair work 
in freezing weather by employes. 
On the morning following the ex- 
plosion the city building commissioner 
observed that the plant would be 
down for about 10 days. He failed to 
reckon with the teamwork of the staff. 
Plant superintendent John Pinta, 
who was among the first at the scene, 
secured from the building commis- 








can pay more .. 
..- anywhere! 


“TOPS” IN THE NATION BOTH ‘| J 3 AND TREIFE 
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JAMES NEEDHAM 
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WD RESSED 


1911 Warrington Road 


The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
- but you can’t buy better carcass beef 
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U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 
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sioner a list of things that would need 
to be done before the plant could 
be operated. By 10 a.m. he had a 
professional shoring organization bol- 
stering the needed walls and floors 
and at 11 p.m. this job was completed, 
At 8 a.m. the Reliable M & O gang 
under John Peasley, chief engineer, 
had begun to run power lines back 
into the blast damaged area. The blast 
knocked out the power and _ phone 
lines, but the utility companies 
quickly repaired the damage. At 11:45 
a.m. the switchboard was functioning, 

On Sunday the building com- 
missioner was requested to reinspect 
the building and he cleared it. The 
city health department, which had 
been requested by Chicago Mayor 
Richard Daley to give the firm top 
priority, approved areas as sanitized. 

On Sunday, the firm ran a news- 
paper advertisement stating that the 
plant would operate Monday. 

According to R. W. Unwin, assist- 
ant to the president, one of the main 
lessons learned from the explosion, 
the cause of which is still undeter- 
mined, is the need for comprehensive 
disaster insurance coverage. 

Accidents usually are infrequent 
mishaps affecting an employe or two, 
for which the company is protected 
by compensation insurance. However, 
if the Reliable blast had occurred 
during the working day (there were 
no injuries) it could have injured a 
great number. All the glass windows 
in the killing floor were shattered and 
much of the area was seared by a 
flash fire. For such a catastrophe the 
company’s present coverage would 
have been inadequate and an exces- 
sive load would fall on the firm. 

Each member of the Reliable man- 
agement group has the names, ad- 
dresses and phone numbers of all 
foremen and supervisors at his home 
as well as on his desk. This procedure 
paid off, says Pinta. The foreman and 
supervisors were called early on Satur- 
day and they, who keep a list of 
their own crew members, called the 
men needed for work. This simple 
precaution of keeping manning tables 
handy saved many precious hours. 

When the blast occurred, the watch 
engineer, made the fire alarm call and 
promptly began to shut down all 
power, steam and refrigeration equip- 
ment and lines. This simple procedure 
limited ammonia damage. 

The firm has set up ‘a special ac 
count for explosion expenses to facili- 
tate insurance settlement. 

All the members of the sales force 
contacted their customers on Satut- 
day morning and assured them that 
business would be normal on Monday. 
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It’s the (iting counts most! 


In PROCESSING hams, it’s the curing 
that enhances the flavor, develops dis- 
tinctive coloration, protects the delicacy 
of texture. And it’s in the curing that 
processors save time, build profits. 





Among the many products for meat processing 
originated in our research laboratories are the famous 





MANUFACTURING COMPANY 
FLEMINGTON +¢ NEW JERSEY 
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PRESCO cures have been building 
profits for meat packers for over three- 
quarters of a century. When you use 
PRESCO cures, your customers can tell 
the difference. You can tell it too where 
it counts most—by their repeat orders. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT . 

- BOARS HEAD SUPER SEASONINGS 


PRESERVALINE von: of PRESSO Provvers 


Since 1877 
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Cudahy Net Is up 29% Over 1957; Big Omaha Project 
Is Slated as Final Step in Modernization Program 


Net earnings of The Cudahy Pack- 
ing Co., Omaha, increased 29 per 
cent during the fiscal year ended No- 
vember 1, 1958, amounting to $2,- 
670,628, against $2,066,105 in fiscal 
1957, E. A. Cudahy, chairman, and 
L. F. Long, president, revealed this 
week in the company’s annual report 
to stockholders. 

Dollar sales rose 8.5 per cent to 
$369,017,000 from $340,133,000 in 
1957 despite a decline of approxi- 
mately 4 per cent in sales tonnage. 
The increase in dollar volume re- 
flected the higher price levels for 
livestock and meat that resulted from 
the decline in the nation’s meat sup- 
ply, Cudahy and Long explained. 

After deduction of preferred divi- 
dend requirements of $450,000, the 
1958 profit equaled $1.46 per share, 
compared to $1.05 in 1957. Net in- 
come in both years was not subject 
to federal income taxes because of 
prior year loss carry-forwards. Fiscal 
1959, the Cudahy executives noted, 
“will be the last year in which sub- 
stantial profits can be earned without 
the payment of income taxes.” 

Referring to the modernization pro- 
gram launched four years ago after 
the closing of a number of unprofit- 
able units, Cudahy and Long said 
that new installations at the Wichita 
packing plant (see the NP of Decem- 
ber 6, 1958) and the American Salt 
Corp. plant at Lyons, Kan., represent 
the completion of several major proj- 
ects financed directly from earnings. 

A bank loan has been obtained to 
cover estimated capital expenditures 
of $4,500,000 at the Omaha plant, 
which will be the final step in the 
modernization program. Work on the 
Omaha project is expected to start in 
the year ahead and be completed in 
approximately one and one-half years. 
Operations at the Omaha plant, oldest 
and largest of the company’s manu- 
facturing units, have gradually be- 
come uneconomical and unsuited to 
the nature of its market area, the 
Cudahy executives noted. Certain fa- 
cilities of the present plant will be 
retained, and the new addition will 
house modern slaughtering, process- 
ing and shipping operations. 

The Cudahy concern invested a 
total of $3,186,000 in properties, 
plants and equipment in 1958. Net 
capital outlay, after provision for de- 
preciation, amounted to $1,737,000. 
The St. Paul plant, last of the com- 
pany’s closed locations, was sold dur- 
ing 1958. Cudahy employes num- 


30 


bered 8,133 at the fiscal year’s end. 

Pointing out that industry profit 
margins in 1958 were “under pres- 
sure’ for the second successive year 
because of intensive competition for 
a shortened livestock supply, Cudahy 
and Long said that prospects are bet- 
ter for 1959. 

“Heavier hog supplies in the year 
ahead may be expected to produce a 
more favorable relationship between 
the price of hogs and the wholesale 
price of pork products,” they con- 
cluded. “In addition, we should ex- 
perience a lower unit operating cost 
as a result of increased production. 
The long term outlook for the business 
is encouraging. We believe that a 
firm base is being established for 
steady growth through the moderniza- 
tion of facilities and the introduction 
of new and improved products. Con- 
tinued progress in this direction will 
enable us to take better advantage of 
profit opportunities and minimize the 
effects of steadily increasing costs.” 


35% Rise in Earnings 
Indicated for Wilson 


An increase of nearly 35 per cent 
in net earnings during the 1958 fiscal 
year, compared to 
fiscal 1957, is in- 
dicated for Wil- 
son & Co., Inc., 
Chicago, James 
D. Cooney, presi- 
dent, has dis- 
closed in a letter 
to stockholders 
announcing a div- 
idend declaration. 
The company’s 
annual report will 
be issued early in January. 

“Although final audited earnings 
for the fiscal year ended November 1 
are not yet available,” Cooney said, 
“preliminary domestic results and div- 
idends received from foreign subsidi- 
aries indicate net earnings of approxi- 
mately $7,700,000, or $3.07 per 
share. These earnings compare with 
figures of $5,707,736, or $2.19 per 
share, in the preceding year. 

“Domestic dollar sales were approxi- 
mately 7 per cent greater than the 
$640,988,847 of 1957, primarily be- 
cause of higher prices for meat and 
meat products. Results of our foreign 
subsidiaries were profitable and some- 
what better than the $983,786 earned 
ins F957>" 

The Wilson board of directors on 


J. D. COONEY 


~ 


December 5 declared a dividend of 
1.40 per share on the compan mn 
outstanding common stock, payabl 
at the rate of 35c on February } 
May 1, August 1 and November } 
1959, to stockholders of record 9 
January 9, April 10, July 10 and 

tober 9, 1959. 


SBA Lists Meat Firms That 
Got Loans in Fiscal Half 
A number of meat industry firms 


obtained business loans through the | 


Small Business Administration in the 
six months ended June 30, 1958, ac- 
cording to the 10th semi-annual report 
of the SBA. 

The loans ranged from $350,000 for 
Foster Beef Co., Manchester, N. H,, 
with 71.42 per cent SBA participation, 
to $6,000 for Rupert Meat & Poultry 
Supply, Rupert, W. Va., with 75 per | 
cent SBA participation. In nearly 
every instance, the interest rate 
6 per cent. Most common ma 
terms are five and ten years. 

Perhaps anticipating an_ increase: 
among sausage eaters in the 49th 
state, Simpson Sausage Co. of Spen: 
ard, Alaska, obtained a loan of $8,000, 
with 75 per cent SBA participation, — 

Other industry firms that obtainet 
loans, either direct or with SBA pat 
ticipation during the six-month period, 
include: Tri-County Meat Packers) 
Inc., West Helena, Ark., $12,000) 
Turlock Meat Co., Turlock, Calif, 
$185,000; Beavers Packing Co., News” 
nan, Ga., $50,000; York Packing Co,” 
Twin Falls, Ida., $50,000, and Pork © 
Packers Corp., Boston, $150,000. 

Also, Arnold’s Meat Specialties, | 
Holyoke, Mass., $30,000; Rem Pack — 
ing Co., Detroit, $200,000; Hines | 
Packing Co., Omaha, $20,000; Rich's - 
Packing and Processing Plant-Rich’s | 
Cold Storage, Oshkosh, Neb., $8,400; 
Nebraska-lowa Dressed Beef Co., | 
Omaha, $85,000; Elnor Provision Co., 
Cleveland, $150,000; The Ohio Pro- 
vision Co., Cleveland, $250,000; 
Haley’s Foods, Inc., Hillsboro, Ore., 
$185,000; H & H Meat Products Co., 
Mercedes, Tex., $25,000, and The 
Baron’s Meats, Lynnwood, Wash. 
$15,000. 

Business loan approvals by _ the 
agency on an overall basis set new 
records both in number and in dollar 
amount during the six-month period. 
The SBA approved 2,513 business 
loans totaling $121,634,000, bringing 
total business loan approvals in fiscal 
1958 to 4,014 for $194,997,000. 

Consolidation of obligations ac- 
counted for the largest portion of 
proposed uses of the funds in 1958, 
with working capital, facilities and 
equipment following in that order. 
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ng if it wasn’t for CRYOVAC.” 


“| PUT MYSELF IN THE PROFIT PICTURE... 
WHEN | PUT MY RED MEAT IN THE PROFIT PACKAGE!" 


You may not ride to the hounds, but 
you can bag a doggone nice profit when 
you vacuum-pack your fresh red meat 
in Cryovac . . . as they do at Plat 
Packing Company of Denver. 

Says partner Joe Lombardi: “Our 
customers claim that the flavor of fresh 
red meat, aged right in the vacuum pro- 
tection of Cryovac bags beats the taste 
of meat aged in free air. And they’re 
delighted with the way Cryovac solves 
their inventory problem — especially 


where cooling space is small.” Adds 
co-owner Plat Jacovette, “Since we 
started using CRYOVAC, our business is 
up more than 20%. We can hardly keep 
up with the demand!” 

Put yourself in this profit picture. Get 
the whole story on fresh red meat in 
Cryovac Bags. Learn how your business 
can benefit from Cryovac’s unique 
Profit Package Program. Write Adver- 
tising Manager, The Cryovac Com- 
pany, Cambridge 40, Massachusetts. 


e@ THE CRYOVAC COMPANY 
Division of W. R. Grace & Co. 
Cambridge 40, Mass. 

In Canada: 
2365 Dixie Rd., Port Credit, Ontario 


THE PROFIT PACKA 

















taste buds blossom 


with Kadison quality SEASONINGS! 








Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
fou the Food Andustry 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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CURE WITH 
PACKERS POWDER 
M.1.B. APPROVED 

INGREDIENTS 
FOR ALL CURING 


THURINGER 
WIENER 

NEW ENGLAND 
HAM SPICE 
CERVELAT 
POLISH 
ITALIAN 

LIVER 

Je) Rete] \7:y 


KALBASI 


CORNED BEEF 
PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK 
COUNTRY SMOKE 
SUMMER 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD. CHEESE 
BARBECUE 
ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 
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Japan Trade Survey Team: ‘Not Confidentially, They Stink’ 


of U. S. packers, dealers and ex- 

porters threatens to shrink the 
large outlet for 
U. S$. hides and 
skins in Japan, 
but the market 
can at least ‘be 
doubled within 
the next five to 
ten years if rec- 
ommended cor- 
rective action is 
taken by the in- 
dustry, according 
to the three-man 
hide survey team which has just re- 
turned from the Orient. 

The survey team was composed of 
H. Leland Jacobsmuhlen of Arrow 
Meat Co., Cornelius, Ore., chairman 
of the board of directors of the 
Western States Meat Packers Asso- 
ciation; Michael J. Parker, vice presi- 
dent of Dietrich Hide Co., Chicago, 
and Dr. S. N. Studer of the U. S. 
Department of Agriculture. 

A general review of Japanese mar- 
ket requirements and specific recom- 
mendations to the U. S. industry have 
been summarized by the men in a 
four-page report. 

Noting that the per capita consump- 
tion of shoes in Japan is only 0.22 
pairs a year, or 1/23rd of that in the 
United States, and only a small per- 
centage of primary and high school 
pupils have ever had a pair of leather 
shoes, the survey team recommended 
a USDA-backed leather promotion 
campaign in Japan to exploit this 
potential. 

“If consumption per capita is in- 
creased the same percentage as during 
the five-year period 1950-1955, it 
would mean an increase of 10,000,000 
pairs of shoes, or approximately 50 
per cent over the present production,” 
the report points out. 

But first something has to be done 
in the United States about excessive 
fat, undercuring, deep scores and 
gouges, hair-slipped hides and other 
indications of negligence in takeoff, 
curing and shipping. 

The Japanese tanning industry is 
composed of 592 tanneries employing 
9,166 persons, the report notes. In 
1957 the U. S. exported 48,647 metric 
tons of hides and skins to Japan, or 
65% per cent of the total used in 
that country. The Japanese tanning 


Sic. carelessness on the part 


JACOBSMUHLEN 


industry feels that, unless the quality 
of U. S. hides and skins is improved, 
tanners will have to switch their pur- 
chases of raw materials for leather 
use to sources other than the United 
States. 

The report describes some of the 
conditions observed and complaints 
encountered: 

POOR QUALITY OBSERVED: “In 
most tanneries and warehouses the 
hides and skins observed were of very 
poor quality, particularly with respect 
to takeoff and cure. The Japanese 
tanners have been of the opinion that 
buying hides and skins on a selected 
basis would raise their costs consider- 
ably, so the majority of their pur- 
chases of heavy steer hides from the 
Pacific Coast have been on a flat basis. 

“Hides and skins purchased on a 
flat basis should consist of No. 1 and 
No. 2 hides only; however, we found 
No. 3, renderer and country hides and 
skins mixed in these shipments. We 
also found a large number of hides 
with excessive cuts, deep scores and 
gouges, insufficient cure and _ poor 
trim. We did find some good lots of 
hides and skins but they were in the 
minority. 

“Another complaint we heard often 
was that the average shrinkage of 
gross weight in transit normally aver- 
aged 3 to 4 per cent; sometimes it 
would reach as high as 10 per cent, 
and in some cases as much as 20 per 
cent (from gross shipping weight to 
gross receiving weight). We observed 
many hair-slipped hides and red heat 
damage, which would certainly in- 
dicate negligence with respect to 
handling and curing. Another com- 
mon complaint was the excessive 
amount of fat present on hides, which 
results in a poor yield and greasy 
leather, 

“We were informed that in most 
cases all claims and complaints re- 
garding poor shipments of hides and 
skins arriving in Japan were ignored 
by the exporters, and the Japanese 
were told that because the hides were 
purchased on a flat basis, nothing 
could be done about their claims. 
The Japanese industry also com- 
plained about poor yields from winter 
hides, which would indicate that 
proper allowances for manure are not 
being made. Excessive branding of 
cattle also results in considerable loss 
in the hides sold to Japanese tanners. 
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BETTER PAY ATTENTION: “It 
was the unanimous opinion of the 
hide survey team that if our packers 
paid as little attention to their meat 
products upon delivery to their cus- 
tomers as they do to their hides and 
skins, they would probably not be in 
business. 

“We found that the Japanese by- 
products quarantine officials were con- 
cerned about the lack of uniformity 
of certificates accompanying the ship- 
ments. They now have a standard 
certificate containing the information 
they desire, which will be furnished 
upon request. 

“The survey team believes that, 
unless positive action is taken by our 
industry, this market can cease to con- 
tinue as a large outlet for U. S. hides 
and skins. However, with corrective 
action as recommended, we believe 
that the Japanese market can at least 
be doubled within the next five to 10 
years. In purchasing our hides and 
skins, the Japanese tanners repeatedly 
expressed the desire to pay prices 
appropriate to the value of the goods. 
The Japanese leather industry is fight- 
ing the inroads of substitute materials 
and is operating on a very small mar- 
gin of profit. In many cases a badly 
mixed shipment of poor quality hides 
and skins can result in a severe loss 
to the tanners. 

“The Japanese industry people 
were very insistent on what they felt 
should be concrete steps taken to 
improve the situation, They unani- 
mously agreed to purchase their hides 
and skins from the U. S. on a selected 
basis, that all shipments should be 
guaranteed to have not more than a 
5 per cent shrinkage, and that two 
independent hide surveyor experts 
should be stationed in Japan, one at 
Yokohama and the other at Kobe, for 
the purpose of inspecting and deter- 
mining the condition and grade of 
each shipment upon arrival. These 
two inspectors would have to be ac- 
ceptable to both sides and their de- 
cisions would be final. 

TEAM’S RECOMMENDATIONS: 
The survey team members were solid 
in their opinion that having inde- 
pendent surveyors and guaranteeing 
shrinkage were not practical under 
actual conditions and that 99 per cent 
of all the problems could be avoided 
by adopting these recommendations: 

“1) That all hides and skins be sold 


33 








to the Japanese industry on a selected 
basis. 

“2) We believe all packers should 
realize that it is imperative that poor 
takeoff and poor curing must be cop. 
rected. The large amount of fat we 
found present on heavy steer hides 
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ducers and Japanese tanners, 
found many such hides with 2 to§ 
Ibs. of fat on each hide. We algo 
observed many more undercured 
hides and skins than we did sound 
hides. This is sheer carelessness on 
the part of our packers, dealers and 
exporters, This can be corrected by 
seeing that hides are properly han 
dled after they are taken off. We must 
build standard packs, employ a good 
mix of used and new salt in the 
proportions, apply 1 Ib. of salt to] 
Ib. of green hide and leave the hides 
in the pack 30 full days from the 
closing date of the pack. 

“3) We recommend that industry 
on both sides continue to negotiate 
for a lower ocean freight rate. 

“4) Exporters in the United States 
are evidently very lax in supervising 
the loading of hides and skins onto the 
transporting vehicles, such as trucks, 
railroad cars and ocean vessels. Par 
ticular care should be taken when 
hides and skins are loaded into vessels 
to be certain that they are placed 
| away from heat, iron posts and other 
physical conditions that can cause 
irreparable damage. Various lots 
should be properly marked and separ- 
The Dupps 9-A Electric Hydraulic Pump is a completely self con- | ated when loaded in order that they 
tained unit, ready to set up in your rendering plant. It will furnish | ©" be identified upon arrival im 
you an endless amount of inexpensive power without the need of japan. We hen eee 


ate ee ha ; importers who are the brokerage 
maintaining expensive oiler power. Maintenance costs are at an agents for the Japanese tanners were 


absolute minimum. Operating on hydraulic oil, the Dupps 9-A Elec- | also negligent in checking incoming 
tric Hydraulic Pump is fully adjustable as to pressure and volume shipments. Many claims and com 
of oil flow. It is equipped with a return reservoir and equipped with plaints that they receive from their 
a separate circulating pump and replaceable filter element. You can — ar ae could be ce inated 
have your 9-A Electric Hydraulic Pump equipped with an automatic by 3 eet ee ee 


; : ; eer : “5) We recommend that U. S. it 
timer to time dwell periods. The motor size is 5HP maximum. The | dustry use every means possible to 


pressure is 5000 PSI. Size 31” wide x 42” high x 51” long. Ship- secure from the U. S. Department of 
ping weight 2000 lbs. Agriculture, for the Japanese leather 
industry, funds for use in a leather 
promotion campaign in Japan, real- 
9-B ELECTRIC HYDRAULIC PUMP izing, of course, that improvemens 
F ot must be made in the hide trading 
oy een ee ee nT situation before these funds can be 

Will deliver up to 5000 PSI, and both: pressure and rate of sn 
flow are adjustable. Can be supplied with an automatic timer rs ee ae ae 


an ; vinced that the problems we é- 
at additional cost. The 9-B has essentially the same character- countered can and | aiid be corrected 


For use with 600 and 300 ton Presses 











istics as the 9-A Hydraulic Pump; however, it delivers less and that the adoption of our recom 
volume, The motor size is 2 H.P. size 31” wide x 40” high x mendations will result in a mort 
51” long. Shipping weight: 1200 lbs. profitable business for industry @ 

both the United States and Japan.” 


The survey was sponsored by 
~— THE DUPPS C0 NIMPA, WSMPA, the USDA and the 
« Germantown, Ohio National Hide Association. 
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Canned meats are so good... 








; : : . ah ] LUNCHEON MEAT— and 
‘om the CHILI-steaming hot, a: RL A) yams broiled in a cas- 
rich and tasty, brings ee} uf PS 22 serole. Delicious quick 
industry real flavor to a meal! ACL AL ; meal! 


e. 
d States m 
ering so convenient...so expertly packed... 
onto the 
; trucks, 
els, Par- 
n when 
» vessels 

placed 
1d. other 
1 Cause 
us lots 
d separ- 
rat they 
rival in 
Japanese 
rokerage 
ars were 
ncoming 
id com- 
ym. their 
iminated 
ipa VIENNA SAUSAGES 
J. S. it f -and eggs for breaks 
sible to |} fast. Canned sausages 
ment of » | add flavor to any meal. 
. leather , 

leather 


in, real- 


vnc’ } in cans by CONTINENTAL 


adin is 
pee: <e 
can saver 
yas COM Because they're so good...so convenient. ..so 
be expertly packed, canned meats are bought and en- 
orrec ° : ofe 
- oe joyed by three out of four American families. Cc CONTINENTAL 
a more Prepared in any number of mouth-watering ways, CAN COMPANY 
istry canned meats add zest and wholesome nutritional 
‘ i Eastern Division: 100 East 42nd Street, New York 17 
values to the American diet. Central Division: 135 South La Salle Street, Chicago 3 


Japan. 
red by Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 


_and the 























































HASH ROUNDS — baked 

and circled with crisp 
bacon. A tasty meal- 
time treat! 
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Stress Carcass Contest at International 
[Continued from page 26] 


) Neumann, general manager of the National Live Stock 

! and Meat Board, at the awards breakfast given by the 
Chicago Daily Drovers Journal. 

High individual in the contest was Johnny Watts of 

Texas A & M, whose score was 906 of a possible 1,000 





WINNER in the lamb carcass contest satisfies judges Dr. H. M. 
Briggs, South Dakota State College; Robert B. Stiven of Swift & 
Company, and Prof. J. W. Cole, University of Tennessee. 


points. There was a tie for second place between Gerald 
Crumbaugh, Michigan State University, and Jim Clower 
of Oklahoma State University. 

The top team, coached by Douglas Wythe, won for 
its school a check for $1,000 from Chas. Pfizer & Co., and 
a year’s possession of a rotating challenge trophy. Members 
of the ‘lexas team, in addition to Watts, were Dickie Hill 
and Kenneth McGee. 

The challenge trophy must be won three times for per- 
manent ownership. Thus, Texas A&M joins the University 








BEEF CARCASS JUDGES closely in:pecting a contender are Ellard 
Pfaelzer of Pfaelzer Brothers, Inc., Chicag>; Dr. R. A. Long, Univer. 
sity of Georgia; Prof. L. E. Kunkle, Ohio State University, and C. R. 
Pritchard of Swift & Company. A 965-lb. Aberdeen Angus won. ( 


of Wisconsin, with one win, and Iowa State College, with 
two wins, in contention for the trophy. 

The complete ranking of the 25 schools in the contest 
follows: Texas A & M, Oklahoma State University, Iowa 
State College, University of Wisconsin, University of 
Missouri, Michigan State University, Virginia Polytechnic 
Institute, Ohio State University, South Dakota State 
College, Pennsylvania State University, Clemson Agricul- 
tural College, University of Illinois, University of Ten- 
nessee, University of Minnesota, University of Nebraska, 
Mississippi State College and Kansas State tied for 16th 
& 17th, University of Kentucky, Cornell University, North 
Carolina State College, University of Massachusetts, 
Ontario Agricultural College, University of Florida, North 
Dakota Agricultural College, and the University of Con- 
necticut. The contest was held in an Armour cooler. 

















Purveyor Group to Grant 
Four Annual Scholarships 


The National Association of Hotel 
and Restaurant Meat Purveyors has 
announced that it will grant four an- 
nual scholarships to students regularly 
enrolled in selected schools training 
them for careers in the food service 
industry. 

The schools named are: Cornell 
University, Ithaca, N. Y.; Michigan 
State University, Lansing; Culinary 


Francisco. 


Institute of America, New Haven, 
Conn., and the City College of San 


The awards are made by the as- 
sociation to commemorate the mem- 
ory of the late Arthur Davis, who 
served as the Association’s third presi- 
dent. They are known as the Arthur 
Davis Memorial Scholarship Awards. 

The award winners are selected by 
the school in which the student is 
enrolled. The only conditions- imposed 
are that the award be given to a de- 


serving student in need of financial 
aid and without regard to race, re 
ligion or national origin. 





LIVESTOCK CARLOADINGS 


A total of 4,972 railroad cars was 
loaded with livestock in the week 
ended Nov. 29, the Association of 
American Railroads has reported. This 
was 691 fewer cars than were loaded 
in the same week a year earlier, and 
3,843 fewer than two years ago. 



















FRENCH 
FEATHER MEAL DRYER | 


* More marketable product with 
light uniform color 


Outstanding operating 
economy 


Reduces drying time 
Eliminates scaling problem 


Reduces odors 


Saves floor space 





THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO U.S.A. 
















EXCLUSIVE FRANCHISE 


now available for 
Patented Meat Process ‘ 


You can now make Chip Steaks, Cube Steaks, 
etc. at a fraction of your previous cost. This 
product has been tested and is well accepted 
by the public. Profit amazingly high, with little 
extra equipment needed. Some territories still 
open. Write to 


North American Research Corp. 
Trexlertown, Penna. 

















THE NATIONAL PROVISIONER, DECEMBER 13, 1958 1H 









































re Ellard 
, Univer. 
nd C. R. 


S$ won, 
e, with 


contest 
y, Lowa 
sity of 
‘technic 
1 State 
\ gricul- 
£ Ten- 
»braska, 
or 16th 
, North 
husetts, 
» North 
of Con- 
or, 

inancial 
ace, Te: 


INGS 

ars Was 
e week 
ition of 
ed. This 
> loaded 
lier, and 
ago. 


———— 
= oe ET, 


SE 


eaks, 
This 
>pted 
little 
; still 


p. 








Season’s Greeting; ... —_— pe 


rey 
04 


ye ee 











_ 4000 SOUTH PRINCETON AVENUE 


CHICAGO 9, ILLINOIS 





Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 






THE NATIONAL PROVISIONER, DECEMBER 13, 1958 37 





-RE-THIN 


YOUR MANUFACTURING PROCESS 


Conveyor systems designed and engineered by 
St. John can achieve cost reductions you want 
—anywhere in your plant. 


Re-thinking your present layout into a modern, 
conveyorized system can make it as competi- 
tive as completely new facilities. With minimum 
investment you lower your costs by reducing 
labor, eliminating plant congestion and increas- 
ing production. 


St. John engineers, with the experience gained 
in modernizing hundreds of plants can suggest 
a simple re-adjustment in your processing 
operation that can make it profitable. And, of 
course, St. John can also design and build new 
types of conveyors and conveyor equipment for 
every purpose. 


Re-thinking is a St. John specialty. Let us show 
you how it can work in your plant now. 
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ST. JOHN 6& Cf 


S800 S. DAMEN AVE., CHICAGO 36, ILL 
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T o get the highest profit from your bacon operation, you 
can’t afford to waste part of the bacon in the lard tank. 

Only with the. close-skinning, high-yield perform- 
ance of a Townsend Bacon Skinner can you save the 
maximum amount of bacon. From bellies of any aver- 
age, the Townsend will increase yield from 1% to as 
high as 3%. 

- Add to that the high speed of this machine — 900 
bellies per hour — and you have an important answer 
to greater profits from your bacon operation.” 

Write for full details on the 
Townsend Bacon Skinner. And ask, 
too, about the Townsend Pork-Cut 
Skinner and Townsend Ham Fatter 


—a team that brings you extra 
profits from your bacon operation. 
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AMI Hits Dec. 26 Holiday 
for Federal Inspectors 


Homer R. Davison, president of 
the American Meat Institute, filed a 

est with the government this week 
against granting a legal holiday to 
federal meat inspectors on Friday, 
December 26, for which the meat 
packing industry will have to pay 
overtime. 

“Most. companies will have to op- 
erate that day in order to meet work 
week guarantees in labor contracts,” 
Davison said. “This is a regular work 
day and, as such, inspectors should be 
paid by the government as on all other 
days. The government argues that, as 
a holiday, it should be considered as 
overtime and therefore a payroll ob- 
ligation of the meat packing industry. 

“This appears to us to be a clear 
case of abuse of administrative au- 
thority and, under |the arrangement 
governing payment for meat inspec- 
tion, we doubt whether there is au- 


thority to declare a holiday for meat 
inspectors on any day: which is not 
recognized as a holiday by business 
communities generally.” 

The industry’s position was outlined 
in a letter from Davison to Dr. A. R. 
Miller, director of the Meat Inspection 
Division of the United States Depart- 
ment of Agriculture. NIMPA also has 
protested to Dr. Miller. 


WSMPA Has 520 Members 


Total membership of the Western 
States Meat Packers Association as 
of the end of the year is 520 com- 
panies, a net gain of 51 members, E. 
Floyd Forbes, president and general 
manager, has announced. 


Warehousemen to Meet 

The 68th annual meeting of the 
American Warehousemen’s Associa- 
tion is scheduled for April 5 to 9 at 
the Statler Hilton hotel located in 
Washington, D. C. 





Successful Georgia Firm Uses Advertising as a Growth Tool 
[Continued from page 23] 


Four girls work on shallow open- 
comered stainless steel trays along 
one side of the table. The trays ex- 
tend shelf-like over the belt at a 
height to allow wrapped packages to 
travel underneath them. The girls 
group the links and fold over two 
sides of the cellulose wrapper which 
they spot-seal with an electrically- 
heated iron. The iron is balanced 
and hinged at the back of the table 
for foot operation which leave the 
hands free for holding the wrapping 


HOGS ENTER dressing area on an inclined rail to turn over "L" platform for one-man 
sticking, scalding, dehairing and gamming with trolley gambrel assemblies shown at left. 


tight while the first seal is secured. 
At the end of the table another girl 
completes the fold and feeds the 
packages through a final sealing and 
coding unit. Packing is done in 12- 
Ib. cartons which are closed with an 
air-operated stapling machine. 

Refrigeration for the plant is fur- 
nished by freon compressors, each 
connected to a different cooler. Evap- 
orators are almost entirely Gebhardt 
ceiling blower units. Water is ob- 
tained from two deep wells. 
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Abie You on the 
Right Track... 7 


e@ A packer or processor who acts 
as his own seasoning counsel is like 
a man who starts to make a railroad 
trip by handcar. He may stay on the 
right track—and he may reach his 
destination—but he’s more likely to 
get sidetracked. 


If you want to have your Sausage 
Sales go places, take advantage of 
B.F.M.’s SEASONING AND FOR- 
MULA SERVICE. Keep production 


and sales on the right track! 


@ No other supplier gives you so 
much for so little. Let us counsel 
with you on all of your seasoning 
problems. Make use of our BLUE 
RIBBON SALES AND MER.- 
CHANDISING PROGRAMS. Get 
off to a flying start in 1959. We’ve 
got some “Honeys” all ready to go. 
See your B.F.M. Salesman or write, 
wire or phone today. We'll come 


BASIC FOOD MATERIALS 
INC. 


851 STATE STREET 


VERMILION, OHIO 


Good Seasoning is Basic 






































Why United’s patented process results in 
corkboard of higher insulating value 





Cork in its natural state is well known and highly re- 
garded as an excellent insulating material. However, by 
an exclusive blocked-baked patented process that com- 
bines both external and internal heat in the moulding 
operation, United BB Corkboard is unsurpassed in insu- 
lating value. 


Further, United Corkboard is 100% cork . . . with no 
filler added, and, its high strength in relation to light 
weight permits a sturdy self-supporting structure that is 
simple to erect. It’s flexible too . . . fits accurately, works 
as easily as lumber and the natural resins released during 


processing further add to its excellent moisture resistant 
characteristics. 












The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only © 
“patented process” United Corkboard can provide. 


Write today for specifications and helpful installation 
data. No obligation. 








UNITED 
B B CORKBOARD UNITED CORK COMPANIES 


ieee Since 1907 


5 Central Avenue, Kearny, New Jersey 
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Mechanized Sanitation for Mey 6 
Packing Plants (NL 268): A new book 
let published by Oakite Producy Ar 

Inc., New York City, describes te 
economy of cleaning that can be ¢. am 
fected through the use of s oy 
designed equipment for application of ae 
detergent and germicidal solutions, 


Text and photographs describe such 
operations as cleaning smokehouses 
cleaning trolleys and ham molds and 


hog scalding with Oakite products, Ti. T 
tle of the booklet, which may be ob- fess 
tained free, is “Mechanized Sanitation Uni 
for Meat Packing Plants.” lian 
She 
“Save Money” Booklet (NL 274) 0. 
A revised version of its booklet, “Saye § a” 
Money,” has been published by the Col 
food casings division of Visking Go, § D™ 
division of Union Carbide Corp., Chi- the 
cago. The 12-page booklet offes§ P'° 
packers and sausage makers helpful 
suggestions on how to achieve mi §— *™ 
formity in unit packaging of frank 9 4% 
furts and wieners. Booklet will kg %*%§ 
sent without charge by the Visking J P™ 
Co., 6733 West 65th street, Chicago, 
an 
Select Group of Food Flavoring B the 
Compounds (NL 267): Dodge & Ol § fin 
cott, Inc., of New York City ha § re: 
issued an eight-page catalog listing § Cc 
food flavoring compounds a co 
by the Orthodox Union of Jewish § to 
Congregations of New York, Inc. De tic 
veloped for the convenience of the 
many food manufacturers who serve M 
the large Jewish population. In 
Slide Selector for Gauges and 
Valves (NL 271): The selector chat § a 
gives size numbers, visible glass and § “! 
center-to-center connections for the § th 
complete line of gauges in all typs § 4 
and pressure groups. A copy of the § A 
selectior will be sent to engineers, de § 4 
signers and specifiers by the Jergusm B © 
Gage & Valve Co., Burlington, Mass. F 
” Cycle Center Units (NL 275): The Br 
J. E. Watkins Co., of Maywood, Ill, 
has issued Bulletin CC-1 on its cyde § a 
center. This new unit combines com § 0 
pressor protection with subcooled lig: ( 
uid feed at constant pressure anda § 
constant suction temperature. F ] 


liquid at constant low pressure up 
75 psi. (50° F.). 


Conveyors and Special Handling 
Equipment (NL 269): Catalog No. 6, 
published by Conveyor Systems, Inc, 
of Morton Grove, Ill., consists of % 
pages of informative data relative © 
conveyors and special material hat 
dling equipment for use in the meat 
packing and other industries. A copy 
of the catalog is available. 


Cowmen to Hear Progress 
in Beef Cattle Research 


Four leading beef cattle research 


specialists will be among the speakers epee 

at the 62nd annual convention of the = Pp R Oo D U Cc T 
American National Cattlemen’s As- i. 

sociation on Wednesday through Sat-| jaamer 

urday, January 14-17, in Omaha, Neb.,| 3am ID E N T | F | CA T | O N 
Radford S. Hall, executive secretary,| 3am 

announced. The four men will appear 


on a special program Friday afternoon | 3 q Do it NEAT and RIGHT with a 


at the Omaha municipal auditorium. | ¥ : 
They are Dr. W. M. Beeson, pro-| 3% q 
fessor sel animal science at wudial . 9 GREAT LAKES Br ander 
University, Lafayette, Ind.; Dr. Wil- 2 
liam Robertson, endocrinologist for 
Shering Corp., Bloomfield, N. J.; Dr. 
0. D. Butler, head of the animal hus- 
bandry department, Texas A and M 
College, College Station, Tex., and 
Dr. H. J. Hill, Denver, director of 
the beef cattle improvement research 
program of Armour and Company. 
Topics to be covered will include ' 
animal nutrition, artificial insemina- ’ HORMEL'S 
tion, carcass evaluation and the new Ch eS BEST 
use of tranquilizers in feeding, ship- , ; 
ping and handling cattle. és HORMEL'S 
The work of several other scientists ' [xatttenee BEST 
and economists will be embodied in "ott ‘ 
the report of the association’s fact- y HORMEL'S 
finding committee. The committee's BEST 
research director, Dr. Herrell DeGraff, , ' 
Cornell University, Ithaca, N. Y., is fap. oe 
coordinating several special studies in- 2 
to marketing, processing and distribu- 
tion of cattle and beef. 





Meat Industry Featured 
In ‘Packages & People’ 


Six meat industry marketing studies 
are featured in the current issue of 
“Packages & People,” published by 
the film department of E. I. du Pont 
de Nemours & Co., Wilmington, Del. 
A foreword by Homer Davison, presi- 
dent of the American Meat Institute, 
emphasizes challenges faced by the 
industry, which has a potential of a 
20 to 30 per cent increase over cur- 
rent production by 1970. 

The article, illustrated in both black 
and white and color, points up the use 
of transparent packaging by Swift &| iNspecTION STAMPS 
Company, Wilson & Co., Inc., Armour BURNING 
and Company, Oscar Mayer & Co., LEGEND 
Rath Packing Co. and Jewel Tea Co. os 














New Boston Sausage Item 


A new product of Boston Sausage 
& Provision Co., Boston, is Millers 
Farm brand link sausage in 1-lb. red 


and white cartons by Marathon, 
Menasha, Wis. A package insert in- ca 
forms consumers that the product is A cd 


a specially made sausage formulated . Fn 
TAMP & MFG. CO., INC. 





by Albert Lewis, vice president of 
Boston Sausage & Provision Co. 2500 Irving Park Road Chicago 18, Illinois 
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Use a “TILT-TOP” TRUCK 
with your TY LINKER 


COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 






































Locked and 
Ready for Greasing 


Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ COKRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 


STAINLESS STEB TI 
CONSTRUCTION di 
THROUGHOUT D 





@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING S$ 

@ BCTTOM SHELF FOR TOOLS AND PARTS @ EQUIPPED WITH LARGE SWIVELED CASTERS : 

@ PERFECT FOR PERMANENT LOCATION e@ SIZE—68” LONG—33” HIGH—24” WIDE ( 
LINKER MACHINES, INC}: 
39 DIVISION STREET NEWARK 2, NEW JERSEY , 


OVER 3000 TY LINKERS IN DAILY OPERATION 


Distributor and Service Organization for Europe, Great Britain and North Afric 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392268. 
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John Holmes Will Retire 
After 52 Years at Swift 


One of the nation’s leaders in the 
meat industry, JoHN HoLMEs, chair- 
man of the board of Swift & Com- 
pany, Chicago, has announced he will 
retire from active duty at the annual 
shareholders meeting on January 22. 
Holmes said that he will continue to 
serve Swift as a director. The post of 
chairman will not be filled at the an- 
nual meeting, the company said. Por- 
TER JARvis, president, will be chief 
executive officer. 

Holmes, a native of Belfast, Ireland, 
came to this country when he was 
six years old. The fact that his step- 
father was a Swift employe led him 
to seek employment with the firm, 
which he joined as a messenger in 
1906 at the age of 15. 

He attended public school in Chi- 
cago and night school classes at 
YMCA College, Armour Institute, 
Northwestern University and the Uni- 
versity of Chicago. He also took sev- 
eral courses through the International 
Correspondence Schools. 

Holmes gradually moved up at 
Swift. He was successively timekeep- 
er, clerk in the general superintend- 
ent’s office, superintendent over pork 
operations and assistant to G. F. 
Swirt, jJR., when Swift was vice 
president in charge of pork operations. 
While serving as Swift’s assistant, he 
mobilized the firm’s operations to sup- 


The Meat Trail... 


ply great quantities of foods required 
by World War I. He became a mem- 
ber of the board of directors in 1932. 
By 1937, he became president of the 
firm and the first man to hold this post 
who was not a member of the Swift 
family. He served in that office for 18 
years until he was elected chairman 
of the board in 1955. 

During his career in the meat in- 
dustry, he has served as a director of 
the American Meat Institute, as trus- 
tee of Northwestern University, trus- 
tee of the YMCA of Chicago, member 
of the Business Advisory Council, di- 
rector of the National Association of 
Manufacturers, general secretary of 
the Chicago Association of Commerce 
& Industry and president of the Nu- 
trition Foundation, Inc. 

In announcing his retirement, 
Holmes, who will be 68 next May. 
said, “I feel that after 52 years of 
service, I am entitled to take it a 
little easier.” 


PLANTS 

Bids are being accepted until] Jan- 
uary 8 by Nova Scotia Co-operative 
Abattoir Ltd., Halifax, Nova Scotia, 
Canada, for the construction of its 
proposed packing plant. Designers of 
the plant, which will include cold 
storage facilities and office space, is 
J. Philip Dumaresq and Associates. 
It is expected that the plant will cost 
about $600,000 and the machinery an 
additional $350,000. The main abat- 
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THE AMERICAN MEAT Institute humane slaughter committee met recently in Chicago to 
discuss methods of mechanical and electrical stunning and gas anesthetization with U.S. 
Department of Agriculture representatives and others. Seated around the two tables (I. tor.) 
are: C. H. Eshbaugh, consultant; Carl Elmer, Swift & Company; Dr. J. W. Cunkelman, 
Swift & Company; Dr. Ralph F. Kitchell, University of Minnesota; R. T. Phillips, American 
Humane Association; John C. Macfarlane, New England Livestock Conservation; Donald 
MacKenzie, AMI; N. R. Ellis, U.S. Department of Agriculture; H. T. Jaeke, Oscar Mayer & 
Co.; L. W. Murphy, Geo. A. Hormel & Co.; T. H. Hocker, Geo. A. Hormel & Co.; D. J. 
Willems, Armour and Company; R. W. Dougherty, Cornell University; Dr. E. Wynn Jones, 
Oklahoma State University; E. H. Vernon, USDA Agricultural Research Service; Dr. Roy E. 
Morse, Rutgers University; Floyd C. Olson, Oscar Mayer & Co.; George Evans, Oscar Mayer 
& Co.; Dr. C. D. Van Houweling, assistant administrator, USDA Agricultural Research 
Service, and chairman of the USDA's Humane Slaughter Advisory Committee; Dr. K. F. 
Johnson, Agricultural Research Service, USDA; J. R. Hay, American Veterinary Medical 
Association; A. G. Broughton, Agricultural Research Service, USDA; R. L. Hiner, Agri- 
cultural Research Service, USDA; R. W. Unwin, Reliable Packing Co.; T. H. (Ted) Broecker, 
The Klarer Co.; Dr. D. J. Krumm, Wilson & Co., and Geo. E. Hawk, The Rath Packing Co. 
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toir, a two-story, 90x 190-ft. structure, 
will be built of reinforced concrete. In 
addition to the main building, which 
will house slaughtering rooms, cold 
storage facilities and office space, 
holding sheds for livestock will be 


constructed. 


Frank Wardynski & Sons, Inc., a 
sausage manufacturing firm of Buf- 
falo, N. Y., is planning an addition 
of approximately 3,500 sq. ft. to its 
present 14,000-sq.-ft. plant for in- 
creased production of various types 
of sausage. Expansion of the plant 
building alone is estimated to cost be- 
tween $75,000 and $100,000. Later 
new machinery, costing an estimated 
$50,000, will be installed in the plant. 
Construction is expected to start early 
in spring of next year. 

Crown Packing Co. of Detroit is 
planning to move to a new location 
which will increase its floor area ten- 
fold. Land and buildings for the new 
plant have already been purchased, 
according to CHARLES M. FINKEL, 
president of the firm, which packs 
pork products. The firm will move its 
operations in the summer of next year 
to its new site in Detroit’s Eastern 
Market area. When fully equipped, 
the new plant will represent an in- 
vestment of over $500,000. 

A new meat packing plant with 
rendering facilities is scheduled to 
open soon just south of Jackson, Miss. 
The firm, known as Hinds Packing 
Co., has acquired the assets of Corey- 
McCluer Co., a small plant operating 
in the area for 13 years. R. V. SMITH 
is president of the new organization 
and will act as office manager and 
sales supervisor. H. B. MCCLUER, jr., 
will serve as plant superintendent in 
charge of production. 


JOBS 


K. M. CouGHENourR has been named 
head of the beef department at Swift 
& Company’s gen- 
eral office in Chi- 
cago. During the 
past year, Cough- 
enour has been 
assistant to 
Gb on GE. He. 
SwIFT, JR., vice 
president in 
charge of beef, 
lamb, veal, wool 
and hides. Before 
that, Coughenour 
was manager of the company’s plant 
at Jackson, Miss., a post he was ap- 
pointed to in 1954. His first job with 





K. COUGHENOUR 


45 



























































Swift was as a messenger in the 
Chicago office in 1933. Since that 
time, his experience has been pri- 
marily in the beef, lamb and veal 
divisions, including assignments in 
Evansville, Ind., and Atlanta, Ga. 


C. C. Camp has been appointed 
manager of the new Birmingham, 
Ala., branch of The Rath Packing 
Co. The property formerly housed a 
cold storage firm. Rath has enlarged 
the building to handle a complete 
line of meat products and expects to 
employ 125 persons. Camp formerly 
served as manager of Rath’s branch 
in Des Moines, Ia. 


The election of DEAN S. HAWKINs 
and Haroxp E. Brooks as vice presi- 
dents of Armour and Company, Chi- 
cago, has been announced by WIz- 
L1AM Woop PRinceE, president. Haw- 
kins, an operating executive with 35 
years of service, has been elected to 





. 


H. E. BROOKS 


D. S. HAWKINS 


the newly-created position of vice 
president of labor relations. In that 
capacity, he will be responsible to 
the president for policy and activities 
in the area of labor relations with all 
personnel employed on a contractual 
basis. Brooks also was elected to a 
new post, corporate vice president. 
He will be responsible to the presi- 
dent for administration of the per- 
sonnel, advertising, public relations, 
transportation, economics research 
and operations research divisions. 
Brooks formerly was manager of the 
company’s personnel division and has 
been with the firm since 1932. 


Jerry M. HiecEt, assistant to the 
vice president of marketing, has been 
promoted to gen- 
eral large ac- 
counts sales man- 
ager for Oscar 
Mayer & Co., Inc., 
Madison, Wis. In 
this new position, 
Hiegel will coor- 
dinate the sales 
activities of the 
large accounts de- 
partments in Os- 
car Mayer plants 
in Chicago, Madison, Davenport, Phil- 
adelphia, Los Angeles and Atlanta. 





J. M. HIEGEL 
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Hiegel, who has been with the firm 
since 1946, held several supervisory 
positions in the sausage and smoked 
meats divisions at the company’s Phil- 
adelphia and Madison plants. 


TRAILMARKS 


Arie Mucks, director of livestock 
promotion for Oscar Mayer & Co., 
Madison, Wis., 
has been honored 
by the Chicago 
Saddle and Sir- 
loin Club with 
the hanging of his 
portrait in the 
saddle and sirloin 
room of the Stock 
Yard Inn in Chi- 
cago. The group 
honors leaders in 
the livestock in- 
dustry by displaying their portraits. 
Before joining Oscar Mayer, Mucks 
had been associated with the Uni- 
versity of Wisconsin for 31 years, 
where he served as assistant director 
of agricultural extension. He also was 
secretary of the Wisconsin Live Stock 
Breeders’ Association for 28 years. 


ARLIE MUCKS 


Hiram A. EL.iott, president of 


Elliott Packing Co., Duluth, Minn.,. 


has been proclaimed “Rotarian of the 
Month” by Frep M. HILDEN, gov- 
ernor of Rotary District 558. 


Archie McFarland & Son, Inc., Salt 
Lake City. Utah, has received the 
American Humane Association’s seal 
of approval for humane slaughtering 
of cattle. Pau McFar.anp, presi- 
dent and general manager of the firm, 








NEW LEATHER AWARDS shown by Homer 
Davison (left), president of the American 
Meat Institute, and William Kuhfuss, presi- 
dent of Illinois Agricultural Association, are 
similar to those awarded to grand champion 
steer, grand champion barrow and grand 
champion wether at the International Live- 
stock Expesition in Chicago. These first 
leather awards are embossed in color on sole 
leather and protected by clear plastic 
shields. The awards are sponsored jointly by 
the AMI, the IAA and Beaux Art Studios. 
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accepted the award presented 
HersBert N. Martin, AHA field 
resentative. The McFarland plant js 
using a mechanical stunning instr. 
meit to dispatch more than 10,000 
beef animals a year. 


The Maritime Provinces division of 
Canada Packers, Ltd., has donated 
$5,000 to the Springhill, N. §, 
disaster relief fund. A check was 
sented to the fund by S. C. Prescorr, 
district supervisor, on behalf of all 
company offices and plants in the 
Maritime Provinces. 





versity pays to 
its alumni, was 
presented to Me 
Callum at a cere- 
mony in Minneapolis. According to 
J. L. Morrixt, president of the Uni- 
versity of Minnesota, the honor is 
“reserved for former students of the 
university who have attained high 
eminence and distinction.” 


W. W. McCALLUM 


The Industrial Development Co. 
has announced plans to build a $200; 
000 livestock market on a 40-acre 
tract southwest of Little Rock, Ark. 
The market will be adjacent to the 
plants of Brown Packing Co. and 
Heim Bros. Packing Co. It is expected 
to handle up to 2,000 head of cattle, 
sheep, goats and hogs per day. 


Martin M. Hynes has retired on 
pension, because of poor health, from 
his post as general traffic manager 
and purchasing agent for Armour 
Leather Co., Chicago, according to 
C. L. HEsELTon, general manager. 
Hynes started with Armour Leather 
in 1929 as assistant traffic manager 





W. W. McCa ium, president of 
John Morrell & Co., Chicago, has been 
selected by the 

University of 

Minnesota as 4 

’ recipient of the 
university's out 

standing achieve- 

iw, ment award, This 

4 award, the high 

est honor the uni- 





and has served the company as gen 
eral traffic manager since 1946. 


E. H. Fuirron, general transpor- 
tation manager for Geo. A. Ho 
& Co., Austin, Minn., has been ap 
pointed to the board of directors of 
the National Industrial Traffic League. 


Correction 

Lioyp JAMEs BLAKE had been pit 
mary account salesman for Armouf 
and Company, not production male 
ager of the firm’s Oklahoma City 
plant, as stated in the article reporting 
his death in the November 29 NP 
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GENUINE 
ZITE.« 


STANDARD All-Hair 
PIPE COVERING / 2% 
INSULATION / 7yW" 








e saves power 
e lasts a lifetime 
e fits any form 


Leading refrigeration engineers find that wasteful 
heat flow is stopped quickly and easily by covering 
pipes and ducts with Ozite all-hair insulating felt. 
They find that easily-installed Ozite steps up refriger- 
ating capacity of their equipment and reduces power 
consumption. 


















NO SHAPE IS TOO COMPLEX 






A PRODUCT OF 





AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 54, ILLINOIS 
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refigeration 
components! 


HowE’s factory facilities 
are especially set up to pro- 
duce the custom-order fabri- 
cation of quality refrigeration 
components. Correctly engi- 


neered to your individual 





plant, they assure highest 


efficiency with lowest cost 







operation. Howe’s shop flex- 
ibility gives you volume prices 
on small quantities, with firm 


delivery dates. 





HOWE 3-FAN 
UNIT COOLERS 
For heavy duty, high 
tonnage blast freezing 
and freezer storage of 

food products. 














HowerE-— 


ICE MACHINE CO. 


2823 Montrose Avenue e Chicago 18, Illinois 
Distributors in Principal Cities, Cable Address HIMCO Chicago 
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Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 
Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 


Operator doesn’t tire or become 
inaccurate. 

Humane: 
Animal is stunned instantly, without 
pain or fright. 


Safe: 


No bullet to ricochet. No risk of 
animal reviving. 





> 


( 






EQUIPMENT CO. 








Captive bolt never leaves the barrel. 








PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1'%-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
to swing; no operator fatigue; no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 
world-wide acceptance. 


IN CANADA . .. Sales and Service by 
SIMMONDS PRODUCTS OF CANADA LIMITED 
637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 
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THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 
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Flashes on 





* plant. Growing business in the South- 





suppliers 


ST. JOHN & CO.: Exclusive dis 
tribution rights for the Presto Automat 
Cutter, manufactured in Germany. 
have been acquired by the Chicagy 
packinghouse equipment firm, it js 
announced by JoHN A. CLARK, pres 
dent. The cutter was formerly dis. 
tributed by Allied Import and Export 





Co. of Chicago, Isaac KaBrowskt, Al- 
lied partner, and the staff of Allied 
will be associated with the St. John 
sales engineers. 


RECOLD CORP.: Hucu D. Smarr 
has been appointed refrigeration rep. 
resentative for the Greater Chi 
marketing area, it was announced by 
H. T. Jarvis, president of this Los 
Angeles firm. Smart will headquarter 
in Chicago and service northern Ili- 
nois, Indiana, eastern Iowa and Mich- 
igan regions. 


UNITED STATES COLD STOR. 
AGE CORP.: Jerry TIEMANN has 
been appointed assistant manager of 
the Kansas City division of the cor- 
poration, according to Roy L. Sr, 
vice president and manager of the 
K. C. division. Tiemann has been with 
the company for eight years. 


J. C. CORRIGAN CO., INC.: This 
Boston manufacturer of conveying 
machinery has announced the ap 
pointment of W1LL1AM J. OHRENBER- 
GER as sales manager. The company 
also announced the appointment ol 
Joun F. Berruccio to engineering 
sales development department. 


THE KVP COMPANY: This Kale 





mazoo paper converting firm has at- 
nounced that it has purchased 1 
acres at Griffin, Ga., for the construe 
tion of a warehouse and _ converting 


eastern states is the reason for the 
new plant. 


MINNEAPOLIS-HONEYWELL 
REGULATOR CO.: WiiuiaM S$. Tat 
Lor has been appointed market mat 
ager of food industry instrumentation 
for its Brown Instruments divisiot. 
Taylor has been with the automat 
control firm since 1956 as an applic 
tion engineer. 


BASIC FOOD MATERIALS, INC: 
Don Taxsor has been appointed 
representative for this Vermilion, 0. 
food seasoning firm in Pennsylvania 
except for the Philadelphia area. 
appointment was announced by R* 
F. BEEREND, president. 
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Tenox BHA 


Butylated 
Hydroxyanisole 


wri tor rer tar ar 














You can choose 
from the 

widest range of 
food-grade antioxidants... 


Tenox BHT 


Butylated 
Hydroxytoluene 


RAC IANS AAS 


) Tenox PG 








Propyl Gallate 










Tenox 4 


Solution of 
BHA and BHT 
























Tenox 


Solution of BHA, 
PG and Citric Acid 









Tenox 2 


Solution of BHA, 
PG and Citric Acid 






















Tenox R 


Solution of BHA 
and Citric Acid 


Tenox $-1 


Solution of PG 
and Citric Acid 







Tenox 6 


Solution of BHA, BHT, 
PG and Citric Acid 


...When you order by this label enox 


Eastman CHEMICAL PRODUCTS, INC. 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, 
Mass.; Cincinnati; Cleveland; Chicago; St. Louis; Houston. West Coast: Wilson Meyer Co., 

San Francisco; Los Angeles; Portland; Salt Lake City; Seattle; Denver; Spokane; Phoenix. 

Canada: P, N. Soden Co., Ltd., Montreal, P. Q.; Toronto, Ontario. 
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in Oakite 





The big PLUS 











































Oakite Hot-Spray Unit makes fast work of 
the heaviest cleaning chores. Oakite Sani- 
prods a for lighter duty, works off 





Plant mechanizes sanitation 
and saves $4000 yearly 


What you save with modern cleaning counts more 
than what you spend on materials. 

Example: One packing plant kept track of time 
and materials saved by an Oakite Hot-Spray Unit. 
It was being used daily for equipment sanitation, 
and weekly for smokehouse cleaning. Savings totaled 
to $4,121 yearly! 

But that’s not all! The unit also did a better job 
than previous manual methods. The plant reports: 
“The inspectors have remarked repeatedly on their 
satisfaction regarding the sanitation. The number of 
retained tags throughout the plant has shown a 
marked reduction.” 


The big PLUS in Oakite 

Research, service, experience, performance accom- 
pany each pound of Oakite materials. You get the 
latest in cleaning materials... mechanized sanita- 
tion methods...modern, cost-cutting equipment. 
Ask the Oakite man to help you set up a coordinated 
sanitation program that delivers the best results for 
your plant, with the greatest benefit to your profits. 
Or write for illustrated Bulletin F-7894 which gives 
more details. Oakite Products, Inc., 25 Rector Street, 
New York 6, N. Y. 


It PAYS to 
use Oakite 










OAKITE 
a 






in our 50th year 





HOLDOVER FOR STOPOVERS! 


DOLE 
























EUTECTIC BLOWER UNITS sh 

A compact holdover blower system fo 

that maintains uniform temperature fo 

in any high temperature truck body. a 

ar 

w 

@ Easily installed, simple in operation D 

[° 

® Sanitary, compact, light in weight Oe 

® Utilizes a minimum of floor space be 

DOLE REFRIGERATING COMPANY ms 

5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS D 

103 PARK AVENUE, NEW YORK 17, N. Y I 

Dole Refrigerating Products Limited, 29 Brock St., N., Oakville. Ont.. Canada I 
Write for Engineering Catalog CBE 

Manimum Retngerabon Ethcency v 

DOLE D 

73 t lel EUTECTIC wwe CaL in : 
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FAMOUS CORNED BEEF i: 

Not to be confused with ordinary Peorned beef sk 

Inquiries Invited 68 

JOHN P. HARDING MARKET COMPANY § ‘ 






728 W. Madison St. Chicago 6, Il. 
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NOIS 


PANY 
6, ill. 


ALL MEAT... output, exports, imports, stocks 





aD 














1950-58 HIGH WEEK'S KILL: 
369,56 


1950-58 LOW WEEK'S KILL: 











Meat Output Up Sharply; 5% Above 1957 


Meat production for the first full week following the recent holiday rose 
sharply to 429,000,000 Ibs. from 358,000,000 Ibs. produced the previous 
week, and showed a 5 per cent increase over last year’s 410,000,000 Ibs. 
for the same post-holiday period. Slaughter of all livestock rose sharply 
for the week, but with only that of hogs and of sheep larger than a year 
earlier. The heavier average dressed weights of cattle and hogs contributed 
to the gain in total meat volume over that of last year. Estimated slaughter 
and meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
oe ke 1S _ 2 204.5 
Nov. 29, 1958 ............... iia, a 169.9 
it a) ae _. 361 202.2 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Dec. 6, 1958 . val 12.7 
Nov. 29, S 9.9 
Dec. 7, 1957 ..... 148 15.7 


Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


137,677. 

Week Ended CATTLE 

Live Dressed 
mab, 118 owl 050 598 
Nov. 29, 1958 ............... 1,04 5% 
Dec. 7, 1957 . 560 
Week Ended CALVES 

Live Dressed 
Dec. 6, 1958 ein peaaceacenalss mn 105 
Nov. 29, 1958 wie al 104 
moe 2, 197. eet 106 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,386 199.3 
1,185 168.3 
1,343 180.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
260 12.2 429 
202 9.5 358 
247 11.8 410 


HOGS 
Live Dressed 
250 144 
247 142 
238 134 
SHEEP AND LARD PROD. 
BS Per Mil. 
Live Dressed cwt. Ibs. 
9% 47 Poe 44.5 
7 47 oinina mak 
8 48 14.6 46.6 

















ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, OCTOBER, 1958 


Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kil L&M_ meat Yield Total 
ended 000’s mil. lb. 000’s mil. lb. 000’s mil. Ib. 000’s_ mil. lb. mil. Ib, Ib. mil lb. 
Oct. 4 348 199.7 113 13.5 1,180 154.2 237 10.9 378.3 14.1 37.9 
Oct. 11 354 203.1 118 13.9 1,293 170.3 242 11.1 398.4 13.6 40.3 
Oct. 18 372 218.0 118 13.6 1,314 175.7 244 11.2 418.5 13.8 42.0 
Oct. 25 358 209.4 118 13.6 1,319 180.4 252 11.5 414.9 13.7 42.7 
Nov. 1 357 208.8 121 13.7 1,331 183.4 245 11.2 417.1 13.5 42.9 








U.S. JAN..AUG. MEAT EXPORTS 


Exports of most meat and meat 
products from the United States in 
the first eight months of this year 
declined sharply from such shipments 
in the same period of last year. The 
outward movement of fresh or frozen 
beef and veal at 3,958,000 Ibs. were 
down by about 93 per cent from 
56,469,000 Ibs. last year. Exports of 
hams and shoulders rose slightly to 
11,743,000 Ibs. from 10,987,000 Ibs. 
in the first eight months of 1957, and 
shipments of bacon at 10,193,000 Ibs. 
Were up many-fold over last year. 

Exports of lard and rendered pork 
fat fell 28 per cent to 255,999,000 
lbs. from 353,289,000 Ibs. last year. 
Shipments of inedible tallow totaled 
683,259,000 Ibs. for a 24 per cent de- 
cline from 899,593,000 Ibs. in Janu- 
ary-August 1957. 

U.S. exports of meat and meat 





products, January-August 1958 and 
1957 are listed below. 


January-August 


Commodity 1958 1957 
Beef and Veal— —(1,090 Pounds) — 
Fresh or frozen ............ 3.958 56.469 
Pickled or cured .......... 9,402 10,176 
Pork— 
Wreeh. oF LrOWOM. .. cvs cscece 4,278 3,883 
Hams and shoulders....... 11,743 10,987 
PN dG ae iccinse 680.0096 10,193 1,505 
Pork, pickled, salted, etc. .. 5,548 25,767 
Ne eee ee Cee 1,540 3,237 
Lamb and mutton .......... 584 1,131 
Other meats & 
meat products .......... 42,140 61,912 
Fresh beef & pork livers .. 18,755* 
Fresh beef tongues ........ 14,352* 
Variety meats ...........++- 6,669* 
Meat specialties, 
fromen, .C€C. ...ccccccecee 2,274* 
Miscellaneous ........-s-eeeee 90* 
Canned Meats— 
Beef and Veal .... cscs. 1,090 2,271 
BAUGABE 6c iesccisccee cocvece 1,526 5,284 
Hams and shoulders ........ 446 2.919 
Other POP nce cdcsecccscne 2,661 13,009 
Other meats & 
meat products .......... 3,341 3,238 
Fats and Oils— 
Lard, (includes R.P.F.) ...255,999 353,289 
Shortenings, animal fat .... 566 534 
Tallow, edible ....ccccoves 3,911 4,709 
Tallow, inedible ....cccecces 683 ,259 899 593 
Other inedible animal oils .. 2,091 5,614 
Other inedible greases & 
pe Pe errr reer 44,250 73,754 


~ *Not reported separately prior to January, 1958. 
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AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 93,- 
500,000 Ibs. on November 29. This 
volume was up from 81,800,000 Ibs. 
in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 26,900,000 Ibs. were up 23 per 
cent from 21,900,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and last year. 

Nov. 29 stocks as 


percentages of 
inventories on 





Nov. 15 Nov. 30 

HAMS: 1958 1957 

Cured, G:F .-D.0.. cicssccces 124 95 

Frozen for cure, 8.P.-D.C... 98 131 

Total. WPM cca. cicccdecses 111 108 
PICNICS: 

Cured, B.P.-D.0. % escccse 116 105 

Frozen for cure, 8.P.-D.C... 144 137 

Total phew  i.csséctcwns 130 120 
BELLIES: 

CURR. TG cet iacisvexbe é 98 

Frozen for cure, D.S. es 100 

Cured, 8.P.-D.C. ... 90 

Frozen for cure, 8.P.- 120 
OTHER CURED MBATS: 

Cured and in cure ........ 114 102 

Prosen for cure ......0s0.. 134 162 

TONGS: CRE ainda i ccccetsaee 121 120 
FAT BACKS: 

Cae TEs vce cicieceecavas 118 108 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total.. 138 140 

TOT. ALL PORK MEATS... 121 114 
LARD BBP. scic'ccccces 102 123 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 


stock in California, October 1958-57 
as reported to THE PROVISIONER. 


—October—— 
1958 1957 
Cattle, bead... ccccwdccccscss 37,787 40,067 
Calves, BORE... cccccccccvcses 19,643 25,453 
en Se ry eres 20,447 23,532 
GROOM, MOBS vc vicccsececessass 40,132 40,925 


Meat and lard production for Octo- 
ber 1958-57 (in Ibs.) were: 






WOR oon oh ncccccedacced 9,129,401 7,265,891 
Pork and beef .. . .10,737,411 9,872,228 
Lard, substitutes .. 800,791 809,620 

TORR ccccckiss . .20,667,603 17,947,739 





As of October 31, 1958. California had 120 
meat inspectors. Plants under state inspection 
totaled 366, and plants under state approved 
municipal inspection totaled 53. 


OCTOBER KILL BY REGIONS 


United States federally inspected 
slaughter by regions in Oct. 1958, 
with totals compared, in 000’s: 

Sheep & 





Region Cattle Calves Hogs Lambs 
I, eae Rate. acces 136 101 530 213 
S. Atl. states ...... 46 42 273 <ee 
N.C. states--East ... 332 194 1,403 116 
N.C. states—N.W. .. 509 78 2.456 345 
N.C. states—S.W. .. 141 15 525 51 
S. Central states .... 176 82 420 59 
Mountain states .... 105 3 100 181 
Pacific states ....... 98 25 205 166 

Totals, Oct. 1958 ..1,642 541 5,911 1,131 

Totals, Sept. 1958. .1,562 472 5,219 1,045 

Totals Oct. 1957 ..1,801 742 6.094 1,210 


Other animals slaughtered under federal in- 
spection: Oct. 1958—horses, 10,938; and goats, 
30,493; Oct. 1957—horses, 13,613; and goats, 


4,104. 
Data by Agricultural Research Service. 


51 









PROCESSED MEATS... 




































October Meat Output Largest of Year 


Meat production in commercial slaughter plants in October rose to 
2,315,000,000 Ibs. for its largest volume of the year so far. October meat 
output, although up from 2,119,000,000 lbs. produced in September, was 
about 4 per cent smaller than the 2,405,000,000 Ibs. produced in October 
last year. Aggregate volume of output for the 10 months amounted to 
20,240,000,000 Ibs., 5 per cent smaller than last year’s 21,374,000,000 
Ibs. for the same period. 

Of the total January-October volume, 10,917,000,000 Ibs. were beef; 
942,000,000 Ibs. were veal; 7,813,000,000 Ibs. were pork, and 568,000,000 
Ibs. were lamb and mutton. Output of the same meats for the first 10 
months of last year consisted of 11,716,000,000 Ibs. of beef, 1,234,000,000 
Ibs. of veal, 7,832,000,000 Ibs. of pork, and 592,000,000 Ibs. of lamb 
and mutton. Slaughter of all livestock through October was below last 
year, with that of hogs gaining. Cattle kill numbered about 2,180,500 
head compared with 2,428,500 in October 1957. Year totals were 19,- 
949,500 and 22,212,000 head, respectively. October hog slaughter at 
6,978,800 compared with 7,223,800 last year. Commercial livestock 
slaughter and meat production by classes appear below as follows: 

COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00's, 1958-57 








SUPPLIES | 


MEAT PRODUCTS GRADED 


Meat and meat products graded 
or certified as —- with speci. 
fications of the U. S.  Departaeaa : 
Agriculture (in 000 Ibs.): 


Oct. Sept. e 

1958 1958 oa. 
BONE L cietivecenceves 613,605 585,097 
Veal and calf ......... 18,577 16,831 

Lamb, yearling and ae 
MIG ness chen ee a ee 21,684 20,699 
MED a ccswestuscuee 653,866 622,627 
All other meats, lard.. 13,671 12,759 
Grand totals ........ 667,537 635,386 


HOG-CORN RATIOS 


The hog-corn ratio based on bar. 
rows and gilts at Chicago for the 
week ended Dec. 6, 1958 was 154 
the U. S. Department of Agriculture 
has reported. This ratio com 
with the 16.4 ratio for the preceding 
week and 15.2 a year sal These 
ratios were calculated on the basis 














































52 








THE NATIONAL PROVISIONER, DECEMBER 13, 1958 





1958" 1957 1908" Ive8 957 1958 silat 1957 ioe " at pois grt oh ini at SS 
1.130 and $1.178 per urin 
OS ae 2,201.9 2,477.2 904.4 1,071.4 6,714.0 6,879.7 1,196.3 1,489.1 $ d$ 3 bu. d g the 
BK; shiesweve 1,767.3 2,001.2 775.1 913.1 5,421.4 = 5,905.7 1,051.7 1 220.7 three periods, respectively. 
MRE! Se ceina:xlole 1,841.9 2,041.2 864.1 1,024.6 5,792.5 6881.1 1,119.6 1,142.4 
ppeencenge _— to st lO fee tt Te le 
f a i sivee eae ,952. % . = x 5 5 ; 1, ” 4 
BN cece 1,988.7 2,078.7 704.4 874.9 5,010.1 4,792.3 112002 1'185.6 OMAHA, DENVER MEATS 
DME 5 sigs: 2,090.7 2,868.9 735.4 987.7 5,161.9 5,082.2 1,179.7 1,858.6 (inslib-ank 
BEF pe dna cs 1,962.2 2,318.2 725.0 1,009.7 5,347.9 5,310.1 1,100.4 1,259.1 : 
“ale ia aay 2,085.1 2,211.1 794.9 1.0441 6,164.8 5,997.2 1,208.1 1,243.2 Omaha, Dec. 10, 1958 ry 
Oct. ...000. 2,180.5 2,428.5 882.2 1,173.8 6,978.8 7,223.8 1,302.1 1,367.9 , Choice steer carc., 6/700 lbs. ...... $42.71 
MOUs senuweces pale 2,038.6 ioe 963.2 wkae 6,536.1 souk 1,088.4 Choice steer carc., 7/800 lbs. ...... 41. 
DOC, hc seve ee 1,981.0 aiciee 913.0 = 6% 6.603.4 ay 9 1.103.0 Choice steer carc., 8/900 Ibs. ..... 
Jan.-Oct. ....19,949.5 22,212.0 7,901.8 10,027.8 57,812.8 59,455.5  11,924.4 12,766.0 Geet steen tave., 6/008 Be. s,s 40.00@41.00 
COMMEROTAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1958-57 Choice heifer carc., 5/600 Ibs. ..... 42.00@43.00 
Beef Veal Pork L&M Totals Lard Choice heifer carc., 6/700 Ibs. ..... 41.75@42.0 
1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 Denver, Dec. 9, 1958 
meee <5 eh ve cle 1,210 1,326 106 128 802 913 59 72 2,267 2,439 221 226 Choice steer care., 7/800 Ibs. ..... 1. 
EOS 961 1,082 8 107 709 778 538 60 1,809 2,027 170 198 Gholas alee eaie. pve Wiat Osce 
Mee cies 986 1,099 o 12 %@74 # 881 56 56 1,908 2,008 177 215 , 
alah Low 1208 90 118 734 785 62 00 Lose ou68 18 ort 
i sok sip 2 x 1, 17 211 
Me. gtd 1079 1086 91 115 710 663 55 58 1.985 1.917 167 174 EDIBLE OIL SHIPMENTS 
SS casks 1148 1,220 96 182 714 687 53 60 2.011 2099 167 166 
BS cch cat 1,079 1,196 98 188 719 604 50 56 1, 2,084 158 159 Shipments of shortening and edible 
OS ER Se. 1,149 1,151 94 181 821 760 55 56 2.110 2,098 182 173 of 
Eee. i219 1,268 108 140 9889856062815 2, 405 217-216 oils, as reported to the Institute 
Nov. SO 0 OO. oes 20OT 
ty ae 1064 Tipe. ae, Berger Gee: ees Shortening and Edible Oils, totaled 
a q o] 592 9 9 ~ 
in Oct. ....10,917 11,716 942 1,234 7,813 7,832 568 592 20,240 21,374 1,825 1,944 407,291,000 Ibs. in October. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: - 
Pork sausage, bulk, (Iel., Ib) (lel., Ib.) Whole Ground (1.¢.1. prices quoted to manu- se —_ oe 
in 1-Ib. ro a Ror ergy 3614 @39% in facturers of sausage) port, lo CUS. 900 8 . 
Caraway seed ....... 25 26 Large prime, 34 in. .....+ 
Pork saus., 8.c., 1-lb. pk.55 @59 : = Beef ee P t) ‘ 84 1 
Franks, 8.c., Ss Ib. pk...63%4@74 Cominos seed ....... 53 59 eef rounds: (Per se Med. prime, MD, seeeeee ; 
Franks, skinless, Mustard seed Clear, 29/35 mm. ..... 1.15@1.25 Small prime .........-- oth 
1-Ib. package ....... 50 @52 ES eas 23 Clear, 35/38 mm, .....1.05@1.20 Middles, cap off ........+: . 
Bologna, ring (bulk) .. .50%@52 yellow Amer. ..... 17 Clear, 35/40 mm, :...., 85@1.05 Hog skips ..........0-0005 q 
Bologna, art. cas., bulk.43. @51% —— Dederawaee Ree 44 50 coe eas —. eee Hog runners, green ...-.- 
Tau oa den... aeemene Morocco No.1.... 20 24 Clear, 44/mm./up ....1.95@2.50 Sheep casings: (Per hank) 
Smoked liver, h.b.. bulk.53%@58 egg wir nay nN SS 60 ~ clear, —_ — bs | = 26/28 mm. ........ -- + 5.90ges 
Smoked liver, a.c., bulk.41. @49 “Se 1 Simatian = ot clear, ra he tal ai D/O WD... s0ssccccns Pat oa 
Polish saus., smoked ...62%@70 | No. 1 ..........-. 56 64 aiid eiiinidainee (Bach) 22/24 mM, .....+ 40-0 , 
a ee. —_ spec. ..63 @74 SPICES a4 24 in./up 14@ 17 ae — oa cab Cease  Sr0@sss 
ew ng. lunc spec, », Se ss ail hd = we eeeseneeee . 
sliced, 6-7 oz, doz. ...4.04@4.92 4 No. 1, 22 in./up ...... 10@ 15 16/18 THM. 2. csecnbeiee 1.50020 
Olive loaf, bulk ......... 47% @55% (Basis Chicago, original barrels, Beef middles: (Per set) 
L., sliced 6-7 0z., doz. .3.03@3.84 bags, bales) Ex, wide, 2% in. ap. 8.85.65 CURING MATERIALS 
Blood, tongue, h.b. ..... a 68 Whole Ground Spec. wide, 2%4-2%4 in..2.35@2.50 Ib. 
Blood, tongue, a.c. .....451%4.@64 ; : Spec. med. 1%-2% in..1. iy 15 Nitrite of soda, in 400- i18 
Pepper loaf, bulk ...... 4914 @66%, Allspice, prime ..... 86 96 Narrow, 1% in./dn. 1.20@1.35 bbls., del. or f.o.b. Ohgo. 
P.L., sliced 6-7 oz. doz..3.15@4.80 Resifted .......... 99 1.01 tig Pure refined gran. & 
Pickle & pimento loaf. .4444@54 Ohili pepper ........ + 50 Beef bung caps: (Each) nitrate of soda .......++- 5s 
P.& P. loaf, sliced, Chili powder ....... . 50 Clear, 5 in./up ....... 30@ 35 Pure refined powdered nitrate . 
6-7 oz. dozen ........ 2.88@3.60 rated — 4 = Clear, 4%4-5 inch . 253@ 29 OF BOOK ocine beens ccendanae 8. 
x a4 on. +34 = cence! eee ae f.o.b. 
DRY SAUSAGE pr Pn game egg Clear, 3%4-4 12@ 14 pay gen <carlots, ton... 308 
(lel, Ib.) Bet indies... 2 830 Not clear, 434 inch: 18@ 38 poet sit tn 200%, css 
Cervelat, ch. hog bungs..1.02@1.04 © Mustard flour, fancy .. 40 Beef bladders, salted: (Each) ne. 108, a ae 
ET cw eb'waccaeec eo. eae fo 36 7% inch/up, inflated... 20 § 
Farmer Poss Gita sida ices ssq@ss West Indies nutmeg. .. 2.50 614-7% ran inflated... 15 Leh By: bene My pr vay N.Y... & 
Olsteimer .......6..eees 5 Paprika, Amer. No.1 .. 55 5% -6 h, inflated... 13 14 efined standa 
RAMEE Sac Ses cee 94@96 Paprika, Spanish ... .. 90 ee e gran, basis (Chgo.) ...... 9% 
Salami, Genoa style ..... 1.04@1.06 Cayenne pepper ..... us 61 Pork casings: (Per hank) Packers curing sugar 100- 
Salami, cooked .......... 52@54 29 mm./down ........ 4.60@4.70 Ib. bags, f.o.b. Reserve, 8,0 
Pepperoni ........-.+.... 88@90 Pepper: SG /BE MM. ioe hc ica 4.50@4.60 La., 1608 3%... 000 r cones . 
NIN, (odida-s sha hicie's awe 96@98 ae ere “ 54 | 2 eee 3.40@3.50 Dextrose, regular: 1 
 neccus oe neeadeos 86@88 NNR? p.hi-e ow eniede 51 56 - ga AAR ree: 3.20@3.30 Cerelose, (carlots, cwt.) «+: 16 
SERTORGOG 600s ciniwdeese ey il iA, 6 66 baie ob eee eg ti Ue ey 3.10@3.20 Ex-warehouse, Chicago ....- ‘ 









REVOLUTIONARY / 


GEBHARDT'S MEAT CHILLING CABINET 


fe MEAT RACK 
TRUCKS 
y GEBHARDT'S 
INSTANT CHILLER 


MEAT RACK 
TRUCKS 





A cabinet 14’ long 8° wide 9’ high is capable of freezing 800 lbs. of meat patties per hour. It takes 8 to 12 minutes to freeze a pattie for 
Becker Meat and Provision Company. 


Chills Wieners in 5 minutes PRICE 
Stiffens Bacon in 2 hours seaman 
Blast Chills and Freezes Offal 
Cuts Chilling Shrinkage in half 
‘so0ett Freezes Meat Patties in 10 minutes 
‘ Freezes Pre-packaged Fresh Meats in minutes 


Blast freezes packaged Boneless Beef overnight 
GET A FACTORY PERFORMANCE GUARANTEE 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET * MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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WHOLESALE 








CHICAGO 
Dec. 9, 
FRESH MEATS 


1958 








BEEF PRODUCTS 












' CARCASS BEEF (Frozen, carlots, Ib.) 
Tongues, No, 1, 100’s.. 27% 
Steers, gen. range: (carlots, Ib.) Tongues, No. 2, 100's Yy, 
; Prime, 700/800 ...... none —. Hearts, regular, 100’s.. 
} Choice, 500/600 ..... 441on Livers, regular, 35/50's 
Choice, 600/700 ..... 44n Livers, selected 35/50's 29n 
Choice, 700/800 ..... 42% @43 Lips, sealded, 100’s .. l4a 
Good, 500/600 : 424on Lips, unscalded, 100's.. 13% 
Good, 600/700 414on Tripe, scalded, 100’s .. 8% 
RC ok a ttse dah bed 0.8 40% Tripe, cooked, 100’s ... 9% 
Commercial cow ..... 35n ORE re eae 8 
Canner-cutter cow ... 35% SS rere 8%@ 9 
GOR, BOO Bo acc wears 6%4n 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, 1b.) 
Rounds, all wts. ....52 @53 Beef tongues, corned .. 27 
Trimmed loins, Veal breads, 
50/70 ybs. (Icl) ....77 @83 under 32 os. ..-...... 80 
| Square chucks, SP ea oe 85 
| TG 5 ig bes 6 6 42% Calf tongues, 1 Ib./dn.. 30 
am chueks, 80/110.. a Oxtails, fresh select ...29 @30 
8, 25/35 (lel) .. 54 @58 
Briskets (lel) ......32%@33%4 BEEF SAUS. MATERIALS 
Mavels, No. 1 2.0.6. 164% @17 
Flanks, rough No. 1.. 17 FRESH 
Canner-cutter cow meat, (Lb.) 
Choice: ra 50n 
Hindqtrs., 5/800 .... 50% Bull meat, boneless, Hf 
Foreqtrs., 5/800 .... 37% barrels ........+..++ 54 
Rounds, 70/90 lbs. .. 52 Beef trimmings, , 
Trimmed loins, 50/70 B he fret — eee 38 
4 eef trimmings, 
ade. ssdescse 85/90%, barrels ..... 45%4n 
70/90 Ibs, ........ 42% Boneless chucks 
Arm chucks, 80/110.. 40% i eer eee 48% @49 
Ribs, 25/35' (Iel) ...52 @B57 Beef cheek meat, 
Briskets (Icl) .......32%@23% trimmed, barrels - SOOT 
i Navels, No. 1 Reef head meat, bbls.. 3414n 
Flanks, h No. 1.. Veal trimmings, 
os ieeaeeairates “f boneless, barrels -.46 @AT 
Good, (all wts.): t 
Rounds .............51 @52 VEA SKIN OFF 
Sq. chucks .......... 41 @42 (lel carcass prices cwt.) 
EOE oo owe jane eay 32 @33 Prime, 90/120 ........ $52.00@52 
@55 Prime, 120/150 ...... 51.00@: 
@63 Choice, 90/120 ....... 48.00@50.01 
Choice, 120/150 ...... 47.00@ 49.0% 
Good. 90/150 ......... 44.00@46.00 
Cow & BULL TENDERLOINS Com’l, 90/190 ........ 40.00@42.00 
C&C grade, frest ‘ob lots Utility. 90/190 ....... 37.00@39.00 
Sate Ma tdewn ca” Gat WM .:...... 32.00@36.00 
ae Se Ge re ren aan 94@99 
Cow, 4/5 Ibs. .......... 1.04@1.08 CARCASS LAMB 
Com, BTS f/OO ics cci cca’ 1.12@1.15 (lel prices, cwt.) 
oS a, rere 1.12@1.15 Prime, 35/45 $44.00@47.00 
Prime, 44.00@47.00 
Prime, 5% 42.00@ 45.00 
f BEEF HAM SETS Choice, 3% 43.00@46.00 
Insides, 12/up, lb. ...... 61 Choice, . 43.00@46.00 
Outsides, 8/up, Ib. ...... 58 Choice, 41.00@46.00 
Knuckles, 74%4/up, Ib. .. 61 Good, all ‘wea. 39.00@ 44.00 























FRESH BEEF 
STEER: 
Choice: 

500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Standard: 
350-600 Ibs. 


cow: 
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Los Angeles 


(Carcass): Dec. 9 


rreye rar $44.50@46.00 
42.00@ 44.00 


43.00@45.00 
41.00@43.00 


41.00@43.00 


Standard, all wts. .. None quoted 
Commercial, all wts. .. 37.50@39.00 
SPeeeteey BEL WES. non cous 37.00@38.00 
Canner-cutter ......... 33.00@37.50 
Bull, util. & com’l .... 44.00@46.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ....... 52.00@55.00 
Good: 

200 Ibs. down ....... 50.00@53.00 
LAMB (Carcass): 

Prime: 

EE: WB. ces eesquds 44.00@46.00 

PC BUR. cs vbw cmkee © 41.00@43.00 
Choice: 

i a PC LOS 44.00@46.00 

rr 41.00@43.00 
Good, all wts. ........ 40.00@43.00 
MUTTON (Ewe): 

Choice, 70 lbs./down .. 20.00@22.00 
Good, 70 Ibs./down - 20.00@22.00 


San Francisco 


Dec. 9 


$45.00@46.00 
43.00@45.00 


44.00@46.00 
42.00@44.00 


39.00@42.00 


38.00@40.00 
37.00@38.00 
36.00@37.00 
34.00@36.00 
43.00@45.00 


(Skin-off) 
None quoted 


52.00@54.00 


42.00@46.00 
40.00@42.00 


42.00@46.00 
40.00@42.00 
40.00@45.00 


None quoted 
25.00@27.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Dec. 9 


$45.50@47.00 
44.00@46.50 


44.50@46.00 
43.50@45.00 


41.00@44.00 


None quoted 
39.00@41.00 
38.00@40.00 
36.00@39.00 
44.00@46.00 


(Skin-off) 
49.00@53.00 


45.00@51.00 


43.00@46.00 
41.00@44.00 


43.00@46.00 
41,00@44.00 
41,00@43.50 


21.00@24.00 
21.00@24.00 





BEEF-VEAL-LAMB... Chicago and outside _ 


NEW YORK 


Dee. 9, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 











Steer: (Non-locally dr., cwt.) 
Prime, care., 6/700.$45.50@47.00 
Prime, care., 7/800. 45.50@47.00 
Choice, care., 6/700. 45.00@46.00 
Choice, care., 7/800. 43.50@45.00 
Good, care., 5/600. 42.50@44.00 
Good, earc., 6/700.. 43.00@44.50 
Hinds., pr., 6/700.. 54.00@58.00 
Hinds., pr., 7/800.. 54.00@58.00 
Hinds., ch., 6/700.. 52.00@56.00 
Hinds., ch., 7/800.. 50.00@54.00 
Hinds., gd., 6/700.. 50.00@53.00 
Hinds., gd., 7/800.. 48.00@50.00 

BEEF CUTS 
(Locally dressed, Ib.) 

Prime steer: 

Hindqtrs., 600/700 ...55 @59 
Hindqtrs., 700/800 ...55 59 
Hindqtrs., 800/900 52 @58 
Rounds, flank off ....53 56 
Rounds, diamond bone, 

Raek of .6......3...04 Qot 
Short loins, untrim. .. @76 
Short loins, trim. AR @94 
SE Saceadaeds seems 18% @21 
Ribs (7 bone cut) ....50 @58 
Avim CRUCKS .2...655... 43 @45 
CHER. ais civ ane a's sis wae 29 @35 
Plates ....ccececeecees 18 @21 

Choice steer: 

Hindgtrs., 600/700 ...53 @56 
Hindqtrs., 700/800 ...52 @55 
Hindgatrs., 800/900 ...50 @b52 
Rounds, flank off ....52%,@56 
Rounds, diamond bone 

flank off ............534%4@56 
Short loins, untrim. ..56 @64 
Short loins. trim. ....75 @88 
Ewe ciwss coke 65 18%@21 
Ribs (7 bone cut) ....46 @53 
MEM: CROGCRS 550205505054 42 @45 
pe er ae 29 @34 
ee eer ee 7% @20 


FANCY MEATS 


(lel prices) 


Veal breads, 6/12 oz. ........, 

BO OU PUD 58 bois bh 0 1, 20 
Beef tere, selected 
Beef kidneys 
Oxtails, %-lb., 





frozen 











8 
LAMB 
(Careass prices, cwt.) 

(Local) 

Prime, 45/dn. ........ $49.00@53.00 
Prime, 45/55 ........ 48.00@53.00 
Prime, boyd abe kane 45.00@48.00 
Choice, 4 Dts  cchee 47.00@52.00 
Choice, 45/58 ovate r ee 45.00@51.00 
Choice, 55/65 oo... 43.00@46.0) 
Good, 45/dn. ......... 49.00@52.00 
Good, 45/55 ......... 48.00@51.00 
Good, 55/65 ......... 47.00@50.00 
(Non-local) 

Prime, 45/dn. ........ 47.00@49.00 
Prime, 45/55 46.00@49.00 
Prime, 55/65 45.00@48.00 
Choice, 45/dn 46.000 48,00 
Choice, 45/55 44.50@48.00 
Choice, 55/65 .. 43.00@ 45.00 
Good, 45/dn. ... 45.00@48.00 
Good, 45/55 43.00@47.00 
Good, 55/65 43.00@ 46.00 

VEAL—SKIN OFF 

(Careass prices) (Non-local) 
Prime, 90/120 ........ 58.00@61.00 
Prime, 120/150 ...... 57.00@61.0 
Choice, 90/120 ...... 48.00@54.00 
Choice, 120/150 ...... 47.00@54.0 
Good, 50/90 .......... 44.00@51.0 
Good, 90/150 ........ 45.00@51.00 
Stand., 50/90 ........ 42.00@ 44.00 
Stand., 90/150 ...... 43.00@45.00 
Calf., 200/dn., ch. ... 43.00@46.00 
Calf., 200/dn., gd. ... 42.00@44.00 
Calf., 200/dn., std. ... 40.00@45.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
Dec. 6, 1958, with comparisons: 


STEER AND HEIFER ag y= 
Week ended Dec. 6 .... 12,522 
Week previous ........ 10717 

cow: 

Week ended Dec. 6 .... 248 
Week previous ........ 201 

BULL: 

Week ended Dec. 6 .... 227 
Week previous ........ 212 

VEAL AND CALF 
Week ended Dec. 6 .... 10,583 
Week previous ........ 11,159 

LAMB: 

Week ended Dec. 6 .... 41,703 
Week previous ........ 33,746 

MUTTON: 

Week ended Dec. 6 .... 530 
Week ‘previous ........ 478 

HOG AND PIG: > 
Week ended Dec. 6 .... 13,938 
Week previous ........ 12,853 

BEEF CUTS: Lbs. 


Week ended Dec. 6 .... 310,749 

Week previous ........ 164,219 
VEAL AND CALF CUTS: 

Week ended Dec. 6 .... mem 

Week previous ........ 30 
LAMB AND MUTTON: 

Week ended Dec. 6 .... 789 

Week previous ........ 1,033 
PORK CUTS: 

Week ended Dec. 6 .... 776,031 

Week previous ........ 801,644 
OFFAL: 

Week ended Dec. 6 .... 311,055 

Week previous ........ 315,089 
BEEF TRIMMS: 

Week ended Dec. 6 .... 32,00) 

Week previous ........ 32,000 
PORK TRIMMS: 

Week ended Dec. 6 

Week previous ........ 
BREF CURED: 

Week ended Dec. 6 .... 10,296 

Week previous ........ 15,898 


PORK CURED AND SMOKED: 
Week ended Dec. 6 .... 299,704 
Week previous 125,397 





LOCAL SLAUGHTER 


CATTLE Head 
Week ended Dec. 6 .... 15,050 
Week previous ........ 11,387 

CALVES: 

Week ended Dec. 6 .... 8,564 
Week previous ........ 8,029 

HOGS: 

Week ended Dec. 6 .... 50,108 
Week previous ........ 41,604 

SHEEP: 

Week ended Dec. 6 .... 40,898 
Week previous ........ 31,304 


PHILA. FRESH MEATS 


Dec. 9, 1958 


STEER CARCASS: (Local, ewt.) 
Choice, 5/700 ...... $45.50@47.00 
Choice, 7/800 ...... 44.50@46.50 
God: '6/G06. 0.0... 42.50@45.0 
Hinds., ch., 140/170. 51.00@55.0 
Hinds., gd., 140/170. 49.00@52.00 
Rounds, choice ..... 52,.00@55.0 
Rounds, good ...... 51.00@53.00 


Full loin, choice ... 50.00@55.0 
Full loin, good 





Ribs, choice ....... 50.00@56.0 
HAG, GOOG. 45 sc ccciee 48.00@52.0 
Arm chucks, ch. ... 48. 00@45.00 
Arm chucks, gd. ... 42.00@43.00 
STEER CARC.: (non-local, ewt.) 
Choice, 5/700 ...... $45.00@47.0 
Choice, 7/800 ...... 44,25@ 46.50 
Good, 5/800 ........ 42,25@44.50 
Hinds., ch., 140/170. 52.00@54.0 
Hinds., gd., 140/170. 49.00@52.0 
Rounds, choice ..... 52.00@56.00 
Rounds, good ...... 51.00@53.00 
Full loin, choice ... 48.00@52.0 
Full loin, good 46.00@50.00 
Ribs, choice ....... 50.00@56.0 
Ribas C008 2%. 6 8s 48.00@52.0 
Arm chucks, ch. ... 40.50@43.0 
Arm chucks, gd. ... 40.50@42.0) 
VEAL CARC.. LB.: Local West. 
Prime, 90/150 ....58@60 1.4 
Choice, 90/150 ...55@58 55@l 
Good, 50/90 ..... 8@52 49@ 
Good, 90/120 50@54 
LAMB CARC., LB.: Local West 
Prime, 30/45 ..... 50@52 48 
Prime, 45/55 ..... 47@51 
Choice, 30/45 50@52 48 
Choice, 45/55 ....47@51 46@% 
Good, 30/45 ...... 46@49 46@48 
Good, 45/55 ...... 45@48 45@% 
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51.00@55.0 
49.00@52.0 
52.00@55.0 
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PORK AND LARD... Chicago and outside 

























CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 10, 1958) 


SKINNED HAMS 









F F.A. or fresh Frozen 
lg) Ree. 51 
IEG. 4'nih sia 4's 47@48 
EEE 6b hic at 45 
Os ee 44 
ES gs Stes ¢ 414n 
SO pone 414gn 
| SSR 4in 
Seem | 
WOON oo talus css 36 
25/up, 2’s in .....34% 
PICNICS 
Fr. F. = fresh Frozen 
ae AE Aer 
pa] 25% ee 251, 
ae ee wa skeedes ae 
Bein casss a 
ay @2an Oe ARS 21n 
2%@22 ...8/up, 2’s in ... 21n 
FAT BACKS 
Frozen or fresh Cured 





n—nominal, b—bid, a—asked. 








BELLIES 
F.F.A. or fresh Frozen 
IEP ae oo eS See 33n 
WE on evia's 8, POP SPE: 33n 
eae Ug ae 2 
| RFE ae p> Yt Bearers 27 
pT ere le See 24% 
| Se er pg ee 22% 
| SE Pe pO eee 21% 
G.A., froz., fresh D.S. Clear 
1 5, ay See Me Linloeewaten 21n 
rae > eer 19n 
Dac has wae | SESS? 18n 
ee eae 17n 
Sakae 1s 40/50 ......... 16n 
Branding quality D.S. Bellies 
ree ae Sed 20/25. 0s. .000 2258 
ai iks ones Ct SAA LS 
FRESH PORK CUTS 
Job Lot Car Lot 
48@49.. Loins, 12/dn. ..... 47 
a Loins, 12/16 ...... 45 
po "4 icy. SS I ceca 37 
‘FPR Loins, 20/up ......384% 
6@ 38.. Butts, 4/8 .... 36@36% 
31. i Oe ds dis 2914 
Butts, 8/up ...... 29% 
» EG RN So evetles 34 
FRING, OA ne cc ce ke 30n 
DR ae FIO PO vc 6 oc08'9 28%,a 
OTHER CELLAR CUTS 
Frozen or fresh Cured 


12% . Square Jowls, boxed . n.q. 
10% . Jowl Butts, loose .. 12n 
114%n. Jowl Butts, boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, DEC. 5, 1958 
Open High Low Close 
Dec. 11.02 11.02 10.97 11.00 
Jan, 10.80 10.80 10.80 10.80 
Mar. 10.55 10.57 10.55 10.57b 
May 10.85 10.85 10.85 10.85 
July 10.85 10.87 10.85 10.87b 
Sales: 960,000 Ibs. 
Open interest at close Thurs., 
Dec. 4: Dec. 105, Jan. 85, Mar. 78, 
May 33, and July 11 lots. 


MONDAY, DEC. 8, 1958 

Dec. 11.00 11.00 10.85 10.85 
Jan. 10.87 10.87 10.72 10.72a 
Mar. 10.65 10.75 10.57 10.57a 
May 10.95 10.95 10.80 10.80 
July 10.87 10.87 10.85 10.85 

Sales: 2,000,000 Ibs. 

Open interest at close Fri., Dec. 
5: Dec. 8, Jan. 28, Mar, 49, May 16, 
and July 19 lots. 


TUESDAY, DEC. 9, 1958 

Dec. 10.85 10.85 10.50 10.57b 
Jan. 10.70 10.70 10.60 10.60a 
Mar, 10.52 10.52 10.45 10.45 
May 10.75 10.75 10.70 10.70 
July 10.80 10.80 10.72 10.72a 
Sales: 1,760,000 Ibs. 

Open interest at close Mon., Dec. 
8: Dec. 94, Jan. 88, Mar. 82, May 
82, and July 17 lots. 


WEDNESDAY, DEC. 10, 1958 
Dec, 10.50 10.50 9.87 9.92 
Jan. 10.55 10.55 10.00 10.07 
Mar. 10.40 10.40 10.17 10.22b 
May 10.65 10.65 10.47 10.50 
July 10.70 10.70 10.55 10.55 

Sales: 6,600,000 lbs. 

Open interest at close Tues., Dec. 
9: Dee. 88, Jan. 83, Mar. 81, May 
34, and July 20 lots. 


THURSDAY, DEC. 11, 1958 


Mar. 10.17 10.42 10.17 10.25a 
May 10.47 10.67 10.42 10.478 
wy 10.50 10.67 10.47 10.478 


- 64, Jan. 85, Mar. 89; Ma 
Ph and July 4 lots. y 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, DEC. 5, 1958 
Open High Low Close 
Dec. 9.82 9.82 9.69 9.52b-62a 
Jan. 9.71 9.71 9.70 9.65b-70a 
Mar. 9.65 9.65 9.65 9.60b-66a 
May 9.75 9.76 9.75 9.76b-80a 
July 9.85 9.87 9.85 9.85b-87a 
Sales: 480,000 Ibs. 
Open interest at close Thurs., 
Dec. 4: Dec. 11, Jan. 28, Mar. 48, 
May 14, and July 19 lots. 


MONDAY, DEC. 8, 1958 

DOG. ind re weer 9.50b-65a 
Jan. 9.70 9.70 9.66 9.65b-67a 
Mar. 9.62 9.62 9.6la 9.60b-61a 
May 9.72 9.72 9.72 9.72b-75a 
July 9.87 9.87 9.838a 9.80b-83a 

Sales: 420,000 Ibs. 

Open interest at close Fri., Dec. 
5: Dec. 99, Jan. 86, Mar. 77, May 
33, and July 12 lots. 


TUESDAY, DEC. 9, 1958 

aaa are ik ewe 9.30b-55a 
Jan. 9.50 9.50 9.47 9.44b-47a 
Mar. 9.53 9.53 9.53 9.50b-55a 
a eee sis 9.65b-68a 
July 9.80 9. 80 9.75 9.70b-T5a 

Sales: 480,000 Ibs. 

Open interest at close Mon., Dec. 
8: Dec. 8, Jan. 26, Mar. 49, May 
17, and July 21 lots. 


WEDNESDAY, DEC. 10, 1958 
Dec. 9.10 9.10 9.10  8.90b- 


Jan. 9.85 9.85 9.15 9.00b- tba 
Mar. 9.50 9.50 9.30 9.20b-30a 
May 9.60 9.60 9.48a 9.40b-48a 
July 9.65 9.65 9.50a 9.45b-50a 

Sales: 2,040,000 Ibs. 

Open interest at close Tues., Dec. 
9: Dec. 8, Jan. 24, Mar. 49, May 
17, and July 23 lots. 


THURSDAY, DEC. 11, 1958 
eee 9.00b-15a 
Jan. 9.03 9. 12b 9. 02a 9.05b-08a 
Mar. 9.25 9.25 9.15a 9.15b-20a 
| ee ..+.  9.35b-40a 
July 9.45 9.55b 9.40 9.40b-45a 

Sales: 600,000 Ibs. 

Open interest at close Wed., Dec. 
10: Dee. 7, Jan. 11, Mar. 45, May 
17, and July 23 lots. 

















LIGHTER WEIGHT HOGS RETURN TO PLUS SIDE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Markups in lean pork prices accounted largely for the 
week’s shift in the trend in cut-out margins on light and 
mediumweight hogs. Both classes returned positive mar- 
gins after last week’s dip. The position of heavy hogs, 


however, was worse, as those margins declined. 





—180-220 lbs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per perewt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
Lane GO oo ceccsasceks $13.64 $19.46 $12.74 $17.73 = 60 $16.28 
Fat cuts, lard ........ 5.16 7.36 5.16 7.27 4.59 6.33 
Ribs, Trimms., ete. ... 2.04 2.93 1.93 2.73 1.86 2.63 
Oost. of BOGE sic ck cccccs $18.84 $18.00 $17.76 
Condemnation loss .09 é .09 
Handling and overhead. 1.65 1.50 133 
TOTAL COST ......... 20.58 29.40 19.59 27.39 19.18 26.64 
TOTAL VALUE ....... 20.84 29.75 19.83 27.73 18.05 25.24 
Cutting margin ....+§ .26 ae = +$ .24 +$ 34 —$1.08 —$1.40 
Margin last week ...— .26 — 91 —127 — & —117 





PACIFIC COAST WHOLESALE PORK PRICES 








Los Angeles San Francisco No. Portland 
Dec. 9 Dec. 9 le 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 lbs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 Ibs., U.S. No. 1-3.$30.50@32.00 None quoted $29.50@30.50 
LOINS, No. 1: 

8-10 Ibs. .... 44.00@46.00 $46.00@50.00 46.00@50.00 
10-12: Ibs . 44.00@46.00 46.00@50.00 46.00@50.00 
12-16 lbs 44.00@46.00 45.00@50.00 46.00@50.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

4- | RES REL Sp paneer ser 32.00@39.00 34.00@38.00 35. .00 

HAMS: 
po Rae ere 54.00@60.00 55.00@ 60.00 54.00@59.00 
RG-EG: TOG. 5 as 66 Fs sa tars 53.00@61.00 54.00@58.00 54.00@57.00 
BACON ‘‘Dry’’ Cure, No. 1: 

Ce Es os eecse wees 40.00@48.00 50.00@52.00 ry 00@52.00 

IG We sa werabeeee 40.00@47.00 48.00@51.00 Ty comanes 
TOs a os bs denne 40.00@46.00 46.00@50.00 46. 00 

LARD, Defined: 
Sat,  CRRUONS Sasi sche ned 16.50@18.00 19.00@21.00 17.50@20.00 
50-lb. cartons & cans.. 14.25@17.50 17.00@20.00 None quoted 
Ral a ee 7 * 14.00@17.00 16.00@18.00 13.50@18.00 





CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 





PORK PRODUCTS LOCALLY DRESSED 
cS Dec, 9, 1958 
Dec. 9, 1958 (el. 1b.) PHILADELPHIA (lel. Ib.) 
Hams, skinned, 10/12 .. s howe . = 
Hams, skinned, 12/14 .. 50 Boston butts BB co 36%@41 
Hams, skinned, 14/16 .. - Spareribs 3/down eae 39 
Picnics, 4/6 lbs. ...... Wal) Bie ae S 
z , Spareribs, 3/5 .......... 31 @33 
Picnics, 6/8 Ibs. ...... oo Skinned hams, 10/12 52% @54 
Pork loins, boneless ...63 @65 ¢ 7 ow 
Should 16/dn. 1 30 Skinned hams, 12/14 ...49%,@52 
oulders, 16/dn. loose. . Pienies, 8.8. 4/6 ........ 31 @3 
(Job lots, Ib.) Pientee; 6.0. GPG... 3. 3 cn 26 @32 
i oe eee 19 @20 Bellies, 8/10 ........... 36 @38 
Tenderloins, fresh, 10’s..83 @8&5 y 
Neck bones, bbls. ...... 13 @12%4 NSW TORE {box tate, Exp 
| Se ee ae See en 14 ome Tayi6. Ike. secewees < pd 
eee pe 
Fest, :6.0:. DRG ¢. 03 sces 7% Hans: sknd., 12/16 ....51 @56 
Boston butts, yt eee 35 @40 
CHGO. PORK SAUSAGE Spareribs, 3/down ...... 39 @45 
MATERIALS—FRESH bs 
(To sausage manufacturers) PACKERS’ WHOLESALE 
uct ‘ LARD PRICES 
Pork trimmings: (Job lots) 
40% lean, barrels .... 16 Refined lard, drums, f.0.b. 
50% lean, barrels .... 17 CORRS rls. Pncdeeeicda $13.25 
80% lean, barrels .... 31 Refined lard, 50-lb. fiber 
95% lean, barrels .... 43 cubes, f.0.b. Chicago ... 13.75 
Pork head meat ...... 27 Kettle rendered, 50-lb. tins, 
Pork cheek meat, f.0.b. Chicago ecccccccce 4. 
DANROIN san cis cae aac 34 Leaf kettle rendered, re 
— f.o.b, Chicago ... 14.25 
EWG BORO a 6:16:44 cckinces 15.00 
CHGO. WHOLESALE eee drums, f.o.b. 
MOE 0s acacdencictace 14.15 
SMOKED MEATS Standard ee 
eS Re 19.75 
Dec, 9, 1958 Hydro. shortening, N. & 8. 20.25 
Hams, skinned, 14/16 Ibs., (Av.) 
WINNIE SC ce becuse. nie cewe een © 54 
Hams, skinned, 14/16 lbs., WEEK'S LARD PRICES 
ready-to-eat, wrapped ........55 
Hams, skinned, 16/18 lbs., P.S.or Dry Ref. in 
WISTHIOR do wekin cs Caw c sce cas Oe py = 50-Ib. 
Hams, skinned, 16/18 Ibs., cas loose tons 
ready-to-eat, wrapped ........ 53 tierces (Open (Open 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) Mkt.) 
off, 8/10 Ibs., wrapped ....... 46 Dee. 5..11.00n 9.75 12.258 
Bacon, fancy sq. cut seed- Dec. 8..10.85n 9.50 12.238 
less, 12/14 Ibs., wrapped ....42 Dec. 9. iy — 9.25a 12.00n 
Bacon, No. 1 sliced 1-Ib. heat Dec. 10. 9.12%n 11.75m 
seal, self-service, pkg. ......53 Dee. 11. rH 0h 9.05b 11.75a 





55. 








More and more people in the Meat Industry 
are finding it pays to use Morton ‘999’ Salt 


Men who try high purity Morton ‘999’ Salt for sausage 
making, curing or canning, are always glad they did. 
For they find ‘999’ offers many advantages you can’t 
get from any other kind of salt. 


‘999’ quality never varies. Morton ‘999’ Salt insures 
uniform flavor and quality. It is always 99.9% clean, pure 
sodium chloride, exceptionally lowin the objectionable 
trace metals copper and iron. Morton ‘999’ is entirely 
free from bitter calcium and magnesium compounds 
that can spoil flavor or cause “‘spot’’ color defects. 

Unlike some salt, the high quality of Morton ‘999’ 
never varies from shipment to shipment, whether you 
buy it in bags or bulk. 


It costs nothing to find out more about ‘999. 


Regardless of the uses you have for high-purity salt, 
regardless of the kind of salt you may now be using, 
it will pay you to find out why more and more menin 
the Meat Industry are switching to Morton ‘999', To 
obtain the name of a meat processor or sausage maker 
near you who has changed to ‘999’ Salt, write or wire: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. NP 12-58 110 N. Wacker Drive, 
Chicago 6, Illinois 
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BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, Dec. 10, 1958 
BLOOD 
Ue eaiceveuese nesses 7.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


aU EES GES AS Sa See 7.750 
i. MR Saikics fs cx cccauisieg doce 7.50n 
ESE Gin oe it oc aces onets 7.25n 

PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged .$100.00@102.50 


0% meat, bone scraps, bulk .. 97.50@100.00 
@% digester tankage, bagged.. 105.00@107.50 
0% digester tankage, bulk - 102.50@105.00 


9% blood meal, bagged 125.00@137.50 


Steam bone meal, 50-lb. bags 
lily prepared) ........ 
steam bone meat, bagged.. 


92.50 


80.00 
FERTILIZER MATERIALS 
Feather tankage ground 
per unit of ammonia ...............0.. *5.50 
Hoof meal, per unit ammonia ............ *6.75n 
DRY RENDERED TANKAGE 
lew test, per unit prot. .......... 1.80n 
Medium test, per unit prot. ........ 1.75n 
High test, per unit prot. .......... 1.70n 
GELATINE AND GLUE STOCKS 
stock (gelatine), ton ........ 22.00 
jaws, feet (non-gel.), ton .. 6.00@10.00 
Trim bone, ton bapratzes****+7- 7° reat 
Pigskins (gelatine), cwt. .......... .25n 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ......$50.00@60.00 


Summer coil dried, per ton ...... None quoted 
Qattle switches, per piece ........ 
Winter processed (Nov.-Mar.) 


gray, lbs. 
Summer processed (April-Oct.) 
gray, lb. 


‘Delivered midwest, n—nominal, a—asked 


BY-PRODUCTS ...FATS AND OILS 





TALLOWS and GREASES 


Wednesday, December 10, 1958 











The inedible tallow and grease mar- 
ket was inclined to easiness late last 
week, as product was offered at steady 
levels, with buying inquiry %@%c 
lower. A few tanks of yellow grease 
traded at 6%c, c.a.f. Chicago, and 642c 
was bid on additional tanks. 

Bleachable fancy tallow traded at 
8c, c.a.f. East. Original fancy tallow 
was offered at 8%4c, same destina- 
tion, with bids %c less. 

The market maintained its soft un- 
dertone as the new week got under 
way. Hard body bleachable fancy tal- 
low traded at 8%c, delivered New 
York, with bids for more at 8%c. Reg- 
ular production bleachable fancy tal- 
low met buying inquiry at 8c. A 
couple of tanks of choice white grease, 
all hog, traded at 8c, c.a.f. East. 
Edible tallow was offered at 9%c, 
f.o.b. River, and at 934c, c.a.f. Chi- 
cago. Bleachable fancy tallow was bid 
at 7c, c.a.f. Chicago, but was held 
at 7%c. A tank of low acid yellow 
grease sold at 6%4c, c.a.f. Chicago, 


and regular production material was 
bid at 6424@6%c. 

Several tanks of choice white 
grease, all hog, sold on Tuesday at 
8¥ac, c.a.f. New York. Special tallow 
traded at 6%@7c, c.a.f. Chicago, 
tank wagons and tank trucks. Bleach- 
able fancy tallow was bid at 7%c, 
f.0.b. Chicago, and at 7¥%c, c.a.f. Chi- 
cago. ‘Bleachable fancy tallow, reg- 
ular production, was bid at 8c, and 
hard body material at 8%c, c.a.f. New 
York. Sellers asked up to 8%c. Edible 
tallow traded at 9c, c.a.f. Chicago. 
Edible tallow was also offered at 9c, 
f.o.b. River. 

The weak edible fats market (loose 
lard 9c and edible tallow around 9% 
@9%c, Chicago basis) pushed the in- 
edible product fractionally lower at 
midweek. Bleachable fancy tallow 
sold at 7%&c, special tallow at 6%c, and 
yellow grease at 6%c, all c.a.f. Chi- 
cago. Bleachable fancy tallow also 
traded at 8c, c.a.f. New York. Choice 
white grease, all hog, traded at 8c, 
c.a.f, East. Edible tollow sold early 
Wednesday at 8%c, f.o.b. River point. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%c, f.o.b. River, 








Bring your 
Problems to us 











If 76 years’ experience in serving the meat industry can 
help you—DARLING & COMPANY’s trained, technical 
service staff will be glad to work with you, whatever 
your problem. There’s no cost for this service. Merely 
phone your local DARLING representative, or call col- 
lect to the DARLING & CoMPany plant nearest you. 














SERVICE 


“BUYING and Processing 
Animal By-Products 
for Industry” 
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i 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 


DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, 

Brooklyn Station 
CLEVELAND 








for fast, convenient 


PICK-UP SERVICE 


phone— 


@ VAliey 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 


P.O. Box 5, Station ““A”’ P.O. Box 500 
BUFFALO ALPHA, IOWA 
@ WArwick 8-7400 @ Elgin 2-4600 
P.O. Box 329, Main P.O. P.O. Box 97 
Dearborn, Mich. CHATHAM, ONTARIO, 


CANADA 








-.. or contact your local 


LING & COMPANY 
J 


Representative 














































































and 9%c asked Chicago basis (pos- 
sibly 9¥%c could be done if bid); 
original fancy tallow, 7%c; bleachable 
fancy tallow, 7%c; prime tallow, 7%c; 
special tallow, 6%c; No. 1 tallow, 
65sec; and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
7T%@7%c; B-white grease, 6%c; yel- 
low grease, 642c; house grease, 6%c; 
and brown grease, 54c. Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec. 10, 1958 

Dried blood was quoted today at 

$6 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$6.50@$6.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.50 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 5, 1958 


Prev. 
Open High Low Close close 
Dec, .... 13.16b 13.20 13.13 13.15 13.15b 
eK ) ec kel RS | 0 0ce Sack 13.15n 13.15n 
Mar. . 18.10b 13.12 13.03 13.06 13.10 
May . B.12b_ 18.16 13.04 13.08 13.13 
July - 13.09% 13.03 12.97 12.97 


Sept. 

Oct. 

Dec. ae 
Sales: 458 lots: 


MONDAY, DEC. 8, 1958 


12.66 
eee 12.55b 12.55b 


12.50b 12.45b 














Dec. .... 13.14 13.16 13.12 13.15 
eee | So” er Dales 13.15n 
Mar. .... 13.06 13.10 13.03 13.06 
May .... 13.07 13.11 13.05 13.08 
July .... 12.99 12.99 12.95 12.97 
Sept. .... 12.69b 12.63 12.60 12.61b 
Oct, .... 12.55b 12.55 12.55 12.55b 
Dec. .... 12.50b 12.56 12.56 12.50b 
Sales: 245 lots. 
TUESDAY, DEC. 9, 1958 
Dee, .... 38.21% 13.12 13.05 13.08 13.13b 
ek ee a 13.08n 13.14n 
Mar. .... 13.03 13.03 12.85 12.91 13.03 
May .... 13.04b 13.05 12.85 12.92b 13.05 
July .... 12.90b 12.90 12.76 12.81b 12.93b 
Sept. .... 12.5% 12.53 12.45 12.47b 12.57b 
Pt. ccee eee” a was Ree 12.40b 12.54b 
Dec. .,... 12.50b 12.50 12.50 12.40b 12.50b 


Sales: 478 lots. 
WEDNESDAY, DEC. 10, 1958 





Dec, .... 18.03 13.06 13.03 1%.03b 
Sa | sin’ 13.03n 

Mar coe Bae 328 12.89 

May .... 12.91 12.94 12.91 

July - 12.79b 12.83 12.80 

Sept - 12.40b 12.46 12.44 

Oct 12.40b eee 12.40b 12.40b 
Dec 12.30b 12.30b 12.40b 


VEGETABLE OILS 


Wednesday, Dec. 10, 1958 
Crude cottonseed oil, f.o.b. 


 . SRR SS Pree 10% 

ND. 5% Gin biva gk aanesigh-sx ay <0. 0% lin 

EN eC RG hee beac pide 6A a8 000: 10% 
Corn oil in tanks, f.o.b. mills ...... 12h @12%a 
Soybean oil, f.o.b. Decatur ........ 9%@ 9% 
Coconut oil, f.0.b. Pacific Coast .... 18a 
Peanut oil, f.o.b. mills ............ l4a 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
DEE oh sno gk iacWinvhhen's ¥esy-cdec 14%@ 1% 
OLEOMARGARINE 
Wednesday, Dec. 10, 1958 
White dom. vegetable (30-lIb. cartons) ... 26 
Yellow quarters (30-Ib. cartons) ........ 27 
Milk churned pastry (750 lIbs., 30’s) .... 23% 
Water churned pastry (750 Ibs., 30's) ... 22% 
Bakers steel drums, ton lots ............ 19% 
OLEO OILS 


Wednesday, Dec. 10, 1958 
Prime oleo stearine (slack barrels) ..114%4@12 
Extra oleo oil (drums) ............ 17 
Prime oleo oil (drums) ............ 16% 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS }j 


Packer hides generally lower after 
last week’s brisk trading—Small packer 
hides easy, with offerings more abun- 
dant—Calfskins and kipskins firm, sup- 
plies light—Sheepskins steady, some 
selections nominal. 


CHICAGO 

PACKER HIDES: Following the 
heavy movement of hides early last 
week when 90,000 sold, little action 
took place the following two days. 
Light hides remained steady with of- 
ferings tight and interest on butt- 
brand and Colorado steers narrowed 
considerably. 

As the new week opened, demand 
was thin. Buyers talked 9c on Colo- 
rados of lighter average. Other se- 
lections were dull, without action. 

On Tuesday, an estimated 30,000 
hides sold, all at lower prices, Heavy 
native steers changed hands at 12%c 
River and Northern points, down ‘2c. 
Heavy native cows sold Yc lower at 
14%c River, and branded cows sold 
at 13%c_ Iowa point, off Yc. Butt- 
brand steers sold at 11c, down 1c and 
Colorados were off %c at 9¥%c. Light 
hides held steady. Light native cows 
on Wednesday were bid %c lower. 
River production stock was le down 
on some Northern light cows. A car 
of St. Paul bulls sold at 10c; another 
car of same sold at 10c Wednesday. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer and coun- 
try hides eased late last week, as of- 
ferings were more abundant, and 
some sales were reported at lower 
prices. Midwestern 50/52-lb. averages 
were quoted at 15@15%c nominal 
and 60/62’s were listed at 1142@12c. 
Country hides were slow, with locker- 
butcher 50/52’s quoted at 12%@13c 
and renderer 48/50’s at 11%@12c 
nominal. No. 3 hides were quoted at 
74%2@8c nominal. Horse hides were 
firm, with offerings limited. Trimmed 
Northerns were quoted at 7.00@7.50, 
untrimmed at 7.50@8.00. Choice 
butts were firm at 3.25, as were fronts 
at 5.75. 

CALFSKINS AND KIPSKINS: 
The market continued firm, but sup- 
plies were limited. One large packer 
reportedly offered Northern light calf 
at 75c and heavies at 65c, but with- 
out trade. Last confirmed sale of calf 
was at 65c, with 60c paid for the 
heavies. Northern and River kip sold 
at 50c and overweights sold at 41c. 
Small packer allweight calf was 
quoted at 45@47c nominal, as were 
allweight kips at 36@37c. Country 


allweight calf was quoted at 35@3 Elec 
nominal, as were kips at 26@27c, 
SHEEPSKINS: The shearling ma § Best 
ket was steady. River-Northern No.1; §  g] 
were quoted at 1.00@1.35, with B the « 
the better quality offerings moving § tive 
well. No. 2’s were steady at .40@.6) § cattl 
and No. 3’s were listed at .30@.3, Dep: 
Fall clips were priced at 1.75@29 § vete 
depending on quality and _ location, § ans 
Midwestern lambs were pegged at purp 
2.25@2.50. Dry pelts were nomi 


quoted at .17. Pickled lambs last sold 


at 11.50 and sheep at 13.00. 


insta 
way 
and. 


CHICAGO HIDE QUOTATIONS § sista 


Lgt. native steers .. 
Hvy nat. steers ..... 12% @13n 
Ex. Igt. nat. steers .. 22n 


PACKER HIDES 
Wednesday, Cor. 


mine 


date By: 
Dec. 10,1958 ton? HOR 


. 18% @19n 


15 ais proj 
18 @18y § Bro 








Butt-brand, steers Shy 
Colorado steers ....... 9% 8 bree 
Hvy. Texas steers .... 10%n 8% & mot 
Light Texas steers ...14%@15n 12n 

Ex, Igt. Texas steers ..18 @18%n im § feed 
Heavy native cows ...14%@15in 10 @10% 
Light nat. cows ..... 19 @2in 13%@10y § ent 
Branded cows ........ 138% @1in 9 @ B 
Native bulls .......... 9%4@10 7 @%& ; 
Branded bulls ........ 8%@ 9n 6 @t ject 
Calfskins: evel 

Northerns, 10/15 Ibs. .57144@60n 400 

10 lIbs./down ....... 65n 3744 @38% BF out 
Kips, Northern native, 

15/25 TDG. 600s ew 51 @52n- 31 @im § typ 

SMALL PACKER HIDES for 
STEERS AND COWS: 
60 Ibs, and over ....11%,@12n 9a s' 
are rer rer 15 @15%n 11% 
SMALL PACKER SKINS K 
Calfskins, all wts. ...45 @47n 27 @Bn ceit 
Kipskins, all wts. ....86 @37n 23 @2%n 1 
SHEEPSKINS Oc 
Packers shearlings: 

tL De OARS Pere! 1.00@1.35 1.9043, 20 

Ie ais. a barains Ose eas 40@ 60 1.50@1.% 

DE: FOS o5.<scvos 17n 29@ 2% Pub 
Horsehijes, untrim. ..7.59@8.00n 8.00@8,500 Dire 
Horsehides, trim, ....7.00@7.50n 7.50@8.0 T 

qv 
N. Y. HIDE FUTURES “i 
nu 
FRIDAY, DEC. 5, 1958 Dir 
Open High Low Close ; 
Jan, ... 1600b 16.49 16.40 16.25b- She 
Apr. ... 14.55b 14.57 14.43 14.49h- Bia I 
July ... 14.75b = 14.75 14.60 14.55b- ha BS 
Oct. - 14.65b 14.75 14.75 14.50b- Te ine 
Jan. neee Saie sexe 14.50n yar 
Sales: two lots. sto 
MONDAY, DEC. 8, 1958 fee 
Jan, ... 16.°0b sio#e Saba 16, 00h-16,500 _ 
Apr. ... 14.40b 14.44 14.40 14.35b- Sit - 
July ... 14.55b 14.55 9-14.55 = 14.50h- ft 
Oct. ... 14.50b aie pan 450b- Git 
Jan, ... 14.50b 14.50n 
Sales: four lots. 
TUESDAY, DEC. 9, 1958 
Jan, ... 15.75b ri nee 16.00b-16.2h 
Apr. ... 14.35b 14.18 14.18 14.18 
July ... 14.45b 14.40 14.20 14.15b- 
Oct. . 14.50 14.50 14.59 14.10b- 208 
GOR, cot ah, aoe A ea 14.10n 
Sales: five lots. 
WEDNESDAY, DEC. 10, 1958 . 
Jan, ... 15.85b 16.02b- 10h 
Apr. ... 14.10b 14.15b- 2 
July ... 14.14b 14.25b- 
Oct. ... 13.95b pr 14.10b- 2% 
SOR. cas Bene wena Seb 14.100 
Sales: none. 
THURSDAY, DEC. 11, 1958 
Jan. ... 16.05 16.05 16.05 16.10b- # 
BOP. 25 341 eek ...  14.05b- Bit 
Joly ... 14.25b 14.85 14.85 14.15b- Me 
Oct. 2. MA es gee 3.95b-14,25 
O96: -viweas ens 13.950 
Sales: four lots. 
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| 35@Sk 
3@ 27e. 
ling mar- 
m No. }'s 
35, with 
S movin 
 .40@ 60 
30@.3, 
75@2.5 
location, 
egged at 
nominally 
s last sold 





TATIONS 


Cor. date 
1957 
15 @li% 
9%@0 
18 @18% 

8 


Sn 
Tn 


16n 
10 @10% 
13% @164, 
9 @10n 
7 @& 
6 @im 


400 
37% @38hn 
31 @3n 


= 
> 
tS 
4 
BSve 








Electronic Computer Tells 
Best Beef Cattle Breeds 


Electronic computers are speeding 
the development of the most produc- 
tive and economical type of beef 
cattle, according to researchers at the 
Department of Animal Industry and 
Veterinary Science, University of Ar- 
kansas, Fayetteville. A G-15 general 

ose digital computer has been 
installed to find the quickest and best 
way of combining quality, quantity 
and economy in beef steak production. 

The new mechanical laboratory as- 
sistant will be programmed to deter- 
mine and interpret trends in produc- 
tion of beef cattle and allied livestock 
projects, according to Professor C. J. 
Brown. Vital statistics concerning 
breeding, efficiency or production, 
mothering ability of cows, and various 
feeding and digestive studies on differ- 
ent breeding groups will be processed. 

Brown said that statistical data pro- 
jected over generations of cattle 
eventually will take the guesswork 
out of breeding. Records of the best 
types of beef cattle will be studied 
for desirable qualities. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
October 1958-57: 


CATTLE AND CALVES 











October—— 

1955 1957 
Public stockyards ......... 497,583 420,561 
ESSER aA are 775,269 769,893 
OE 1,272,852 1,190,454 
July-Oet. totals ........ 2,700,456 2,615,853 

SHEEP AND LAMBS 

168.546 232,273 
. 467,690 457,898 
s 636,2°6 699,171 
July-Oct, totals ......... 1,822,619 1,766,810 


Data in this report were obtained from state 

veterinarians. Under ‘‘Public Stockyards’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’? are included 
stock coming from points other than public 
Stockyards, some of which are inspected and 
fed at public stockyards en route. 


Livestock Costs To Packers In 
October Above Last Year 


Packers operating under federal in- 
spection in October found prices on 
all livestock higher than in the same 
month of 1957. 

Average cost of cattle in October 
at $22.91 was 24 per cent higher than 
in 1957; calves at $24.04 cost 38 per 
cent more than in 1957; hogs at 
$18.81 had 110 per cent of the 1957 
value, and sheep and lambs averag- 
ing $20.27 cost 3 per cent more than 
in October 1957. 

The 1,642,000 cattle, 541,000 
calves, 5,911,000 hogs and 1,131,000 
sheep and lambs slaughtered in Oc- 
tober had dressed yields of: 


Oct. 1958 Oct. 1957 

1,000 1,000 

Ibs. Ibs. 
| A Pee er oe ee eae 953,571 978,434 
OMEN - "ca sik bonita: ne pie au e 62,974 87,505 
Pork (carcass, wt.) . «1,054,408 1,048,642 
Lamb and mutton ...... 41,785 54,870 
ORM cnithied tele 0's 0s 2,122,739 2,169,451 
Perk, C201: 1OPG cae vecace 793.024 788,160 
Lard production ......... 190,814 189,478 
Rendered pork fat ...... 8,502 8,776 


Average live weights in October 
1958-57 were as follows: 





Oct. 1958 Oct. 1957 
lbs. Ibs. 
PE a eee Oe: ore 1,0°5.7 990.0 
Steers! ,064. 1,024.5 
Heifers? 4 886.9 
Cows! .. 21. 992.6 
Calves 2 213.2 
WEE s eRe UREA cabs eeeeeuce 32.8 226.4 
Sheep and lambs .......... 95.7 94.9 
Dressed yields per 100 Ibs. live 
weight for Oct. 1958-57 were: 
Oct. 1958 Oct. 1957 
Per cent Per cent 
Lt REPEC Fee eT 55.1 
RING .cévoicie testes cure ce teen 55.5 
DGGE svowip pads 66 8Kcde cds 76.7 76.1 
Sheep and lambs ......... 48.2 48.1 
Lard, per cwt., lbs. ...... 13.9 13.8 
Lard, per hog, lbs. ...... 32.3 31.1 


Average dressed weights of live- 
stock compared as follows (Ibs): 


Oct. 1958 Oct. 1957 
Lo Seo rey cere eee 545.5 
COIR: =o icc ccc dead 118.3 
WO erineektascesceeunkus 172.3 
Sheep and lambs 45.6 





1Included in cattle. 
?Subtract 7.0 to get packer style average. 


LIVESTOCK MARKETS... .Weekly Review 


Livestock Disease Control 
Program Proposed in Texas 


Enactment of state legislation to aid 
the Texas livestock industry in elimi- 
nating diseases from herds was advo- 
cated at a meeting called in Fort 
Worth by the Texas Animal Health 
Council, composed of 31 ranch, farm 
and general agricultural organizations. 

Dr. L. R. Noyes, executive secretary 
of the Texas Livestock Sanitary Com- 
mission, said legislation is needed to 
permit area animal disease control, 
preferably on a county-wide basis. He 
also said more legislation is needed to 
control movement of livestock into a 
cleaned-up area and to require that 
garbage fed to swine must be cooked. 

C. H. DeVanyey, vice president of 
the Texas Farm Bureau, said area 
control is the way to start on animal 
health improvement. Movement of 
livestock must be protected by setting 
up ports of entry, he added, and funds 
to finance the program must come 
from the state’s general fund. 


Swine Producer’s Day to 
Feature Meat-Type Hogs 


The regional “Swine Producer's 
Day” scheduled for Saturday, January 
31, 1959 at the University of Con- 
necticut will feature a session on 
“Producing Meat-Type Hogs” with 
Prof. Ellis Pierce, swine specialist 
from Cornell University, and Rudy 
Oswald, manager of Sir William 
Farm, Hillsdale, N. Y., presenting the 
topic. 

Another portion of the program 
will cover “The Hog Marketing Po- 
tential in the Northeast,” with Robert 
Halcomb, manager of Sperry & Barnes 
Co., an affiliated firm of Swift & Com- 
pany, New Haven, participating on a 
panel for marketing finished hogs. 








YArds 7-4477 








35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


B. J. "BARNEY" FLANAGAN 


CHICAGO STOCK YARDS 
214 Exchange Bldg. 


















































WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. O. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCE YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 6, 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 9,741 hogs; shippers, 
23,484 hogs; and others, 22,725 
hogs. Totals: 20,262 cattle, 288 
calves, 55,950 hogs and 5,413 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour... 1,796 306 3,118 264 
Swift .. 1,787 845 4,798 1,897 
Wilson . 1,089 o.. 4,048 eee 
Butchers 38-157 war eee eae 
Others . 1,456 --+ 8,560 1,354 


Totals 9,285 651 15,524 3,515 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 4.885 10,714 2,526 
. 2,875 8,280 2,018 
10,836 4,193 
7,579 1,549 


Cornhusker. 
O'Neill 
|e 
Gr, Omaha. 
Rothschild . 
Roth 


Midwest 

Omaha .... diee 

Union ees 

Others 9,978 

..24,744 47,387 
N. 8. YARDS 
Cattle Calves Hogs Sheep 

Armour... 1,780 

Hunter . ose 

Krey ... 

Heil 


Totals 10,286 


Totals 1,780 . 24,387 
8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3.201 203 12,469 5,342 
Armour.. 3,025 70 9,725 2,343 
Seitz .. 1,028 owe Nate 
Others . 3,666 coe 2,676 


Totals*10,920 278 24,870 7,685 
*Do not include 216 cattle, 28 
calves, 5,080 hogs and 1,951 sheep 
direct to packers. 
sIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 3.646 . 18,383 5,215 
Swift .. 4,340 -.. 8,525 2,369 
8. C. Dr. 

Beef . 4,616 
8. C. Dr. 

Serer --- 12,000 
Raskin . 1,079 wos one 
Butehers 401 ome re “es 
Others .10.204 . 21,477 926 
Totals 24,286 . 55,475 8,510 

WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,0% 52 2,513 sae 
Dunn... 116 Oe ee 
Dold .... 3 nis 246 
Excel .. 795 vue eae =e 
Armour... ... pis Pees 230 
... Aare ‘se os eee 
Others . 1,1% ‘ee 121 923 


Totals 3.161 52 2.880 2,630 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 975 10 466 owt 
Wilson . 1,014 49 975 302 
Others . 1,210 eve 2,280 712 


Totals* 3.199 59 2.631 1,014 
*Do not inelude 1,123 cattle, 69 
ealves and 7,255 hogs direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Shee 
Cudahy . oss abe 150 


201 
631 
Clough’ ty eee ; : : 157 
Vogue .. rns « Sie 
Others . 107 


Totals 3,207 1,246 


60 


DENVER 


Cattle Cal 
Armour... 356 


ves Hogs Sheep 
1,975 


Swift .. 790 (23 2,8i7 4/397 


Cudahy . 606 17 5,562 


Wilson . 502 


2,382 


Others . 4,756 (28 1,085 669 
Totals 7,010 63 9,464 9,353 


8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 6,519 4,985 19,116 5,339 
Bartusch 1,385 ime Th sos 
Rifkin . 866 10 
Superior 2,012 fos re eee 
Swift .. 5,813 2,485 34,589 5,526 
Others . 5,040 5,710 23,422 2,754 


Totals 21,135 13,190 77,127 13,619 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 425 249 501 1,014 
Swift .. 867 384 912 451 
ey... 2 Kana 95 vee 
Rosenthal 114 6 eave 37 


Totals 1,769 6°9 1,508 1,502 

CINCINNATI 

Cattle Calves Hogs Sheep 
es Sine 345 

28 nae hae 

653 9,922 767 

Totals 4,097 661 9,922 1,112 


TOTAL PACKER PURCHASES 
Week Same 

ended Prev. week 

Dec.6 week 1957 
Cattle ...134,855 119,907 141,599 
Hogs ....328,371 248,405 325,209 
Sheep - 74,639 41,42 64,218 


CORN BELT DIRECT 
TRADING 
Des Moines, Dec. 10— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior lowa and 
southern Minnesota, as 
quoted by the USDA: 
Barrows, gilts, U.S. No. 1-3: 
180/200 $16.00@18.10 
200/220 17.25@18.25 
2/240 16.75@18.00 
240/270 "22 16:00@17.50 
270/300 11) 15:25@16.60 
Sows, U.S. No. 1-3: 


ee 
Schlachter 114 
Others . 3,983 


WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the we 
ended Dec. 6, 1958 (totals compared) as reported 
the U. S. Department of Agriculture: 


Calves Hogs 
Boston, New York City Area? 3D 8,564 
Baltimore, Philadelphia ‘ 7 870 
Cinecy., Cleve., Detroit, Indpls. 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area® 
Sioux City-So. Dak. Area‘ ........ ana 
Omaha Area’ os S2, 241 
Kansas City A 1,426 
Iowa-So, Minnesota® 13,025 
Louisville, Evansville, Nashville, 
Err Baca sic ae 4,777 
Georgia-Alabama Area? 6 4,111 
St. Joseph, Wichita, Okla. City ... 1,732 
Ft. Worth, Dallas, San Antonio ... 7,897 4,904 
Denver, Ogden, Salt Lake City .... 274 
Los Angeles, San Fran. Areas® oa 2,736 
Portland, Seattle, Spokane y 18,603 
90,090 1,227,779 23719 


Grand totals 
114,800 1,192,873 2299 


Totals same week 1957 ... 

1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, & 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Incinda 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dy 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown. Mason ity, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So, S® 
Francisco, San Jose and Vallejo, Calif. 


5, 


8,947 
31,103 
1,980 


Ai 
31,787 
321,049 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 29 compared with 
the same week in 1957 were reported to the Provisioner 


by the Canadian Department of Agriculture as follows: 


GooD VEAL 
STEERS CALVES 
All Good and Grade Bt 
Weights Choice Dressed 
1948 1957 1958 1957 1958 1957 
Toronto ....$25.50 $18.75 $31.50 $26.51 
Montreal .... 2345 17.25 29.85 24.20 
Winnipeg ... 23.83 2 7 27.34 
Calgary 5 
Edmonton ... 
Lethbridge 
Pr. Albert 
Moose Jaw .. 
Saskatoon 


HOGS* LAMBS 
Good 


Stockyards 


270/330 Ibs. 
330/400 Ibs, 
400/550 Ibs. 


15.00@16.25 
14.25@15.75 
13.00@14.90 


Regina 
Vancouver 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
ext. actual actual 
Dec. Holiday 67,000 
Dec. 2, 86,000 57.500 
Dec. A 35.000 
Dec 91, 85,000 
Dec. J 71,000 
Dec. coos OO 77,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 10 were as follows: 


CATTLE: Cwt. 
Steers, choice .....$26.00@28.25 
Steers, good ........ 24.5026 OO 
Heifers, gd. & ch... 24.00@27.00 
Cows, util. & com’l. 17.00@19.00 
Cows, can & cut... 13.50@18.00 
Bulls, util, & com'l, 21.50@23.00 
Bulls, cutter ...... 18.50@21.50 

VEALERS: 

Choice & prime .... 35.00@36.00 
Gool & choive . 29.400 35.00 
Stand, & good .... 25.00@2V.00 

HOGS, U.S. No, 1-3: 

140/160 Tbs, 

160/180 Ibs, 

1807200 

200/220 

bias | Mee) 

240/270 

270/300 

Sows, (. 
180/800 Ibs, 
300/400 Ibs, 
400/550 Ibs, 

LAMBS: 

Good & choice 
Utility & good 


17.25@18.00 
«+ 18.00@19.00 
++ 19.00@19.75 
-» 19.00@19.75 
+. 18,540@19.65 
- 17.75@19.00 

17.00@18.00 


15.50@16.00 
+ 14.7)@15.75 
- 14.00@15.00 


18.50@20.50 
16.00@19.00 





*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plan! 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 
during the week ended December 5: 

Week ended Dec. 5 a 


Week previous (five days) 
Corresponding week last year 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Dec. 
10 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.00@27.50 
Steers, gd. & ch. .. 24.50@26.50 
Heifers, gd. & ch. .. 24.00@27.50 
Cows, util. & com'l. 17.50@20.00 
Cows, can & cut... 15.00@17.00 
Bulls, util, & com’l 20.50@22.75 

VEALERS: 

Good & choice 28.00@31.00 

Calves, gd. & ch... 25.00@27.00 

HOGS, U.S. No, 1-3: 

10/201 Ibs, 

a asa Ibs, Arf 

0/240 ths, 17.50@19.00 

240/270 ths, 16.75@18.25 

Sows, U.S. No. 1-3: 
270/260 Ibs. 
360/550 Ibs. 

LAMRBs: 

Good & choice 18.50@19.50 
Good & ch (shorn) . 18.50@19.00 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Siow 
City on Wednesday, Dee 


10 were as follows: 
CATTLE: 
Steers, prime .. 
Steers, choice 
Steers, good . 
Heifers, ch. & 


Cows, can, 

Bulls, util. 

Bulls, eutter . 

HOGS TS, No, 1-3: 

180200 Ibs, 

200/220 Ths, 

220/240 Ibs. 

240/270) Ibs. 

Sows, U.S. No, 1 
180/330 Ibs. 
330/400 Ibs, 
400/550 Ibs. 

LAMBS: 
Good & ch. (wooled) 17.25@19.8 
Good & ch, (shorn). 17.00@18® 


15.00@15.75 


13.50@15.25 sseee 14,00@ 
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it. Paul, §%, 
is. Includes 
\is, Mo, 
wn, 8. Dak, 
“Includes 4}: 
venport, 
Mason 


narkets in 
ared with 
-rovisioner 
s follows: 


<ing plan! 
sville, Tit 
le, Florida, 


: 17.50@1 

: 17.00@11.8 

. 15.50@16.8 

* 14 o5@1h 

: 14.00@15.8 
17.25@19. 

. 17.00@18.8 


FR 13, 1954 


SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended 
December 6, 1958, compared: 

CATTLE 

Cor. 
week 
1957 


Prev. 

week 
20,196 

11, 
a. 24, 22,424 
N.8 Yardst 1.780 1,485 
see ee tase 
Cityt. 14,6.) a!) 
wunita’? . 2821 21006 
11,387 
3,514 
7 


8,248 
12°445 


++ 140,404 117,812 
HOGS 
Chicagot ... 32,406 
Kan, Cityt.. 15,524 
Omaha*t .. 58,247 


Wichita*t ., 16,175 
New York & 
Jer, Cityt. 50,103 
Okla, City*t 9,886 
- 10,173 
b] 


g 4,986 
St. Pault .. 53.705 49,615 
Milwaukee$. 5,571 ahs 


«+ -360,280 292,982 
SHEEP 
Chicagot ... 5.413 
Kan, Cityt.. 3,515 
Omaha*t .. 11,393 
N.8. Yards? .... 
St. Josepht. 8,534 
7,020 


Totals 


8,648 
8,914 
7,042 
5,010 
3,923 


Sioux Cityt. 
Wichita*t .. 
New York & 
Jer, Cityt. 40,898 
Okla. City*t 1.914 


eee 22,567 
- 10,865 
1,551 
Totals ...113,862 77,617 
*Cattle and calves. 
inspected 
including directs. 
{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, ineluding directs, 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Nov. 29: 
CATTLE 


31,304 
609 
812 
16,166 
6,599 


slaughter, 


47,473 


Western Canada.. 78,284 
Eastern Canada .. 71,273 


149,557 


60,396 
54,076 
114,472 


123,379 
‘ SHEEP 
Western Canada.. 4,956 
Eastern Oanada .. 7.956 


12,912 


4,768 
9,989 
Totals 14,757 
NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Dec. 6: 

Cattle Calves Hogs*Sheep 
Salable .. 108 30 ets eas 
Total (incl, 
directs) 2,997 220 17,596 8,239 
‘iat: 
Salable . 118 5 
Total (inel. - 
cts) .2,893 


283 13,839 4,873 
“Includes hogs at 31st Street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
4.. 1,455 155 12,946 1,894 
5.. 479 60 9,379 817 
a... Perey & 60 
8. .25, 84 11,986 4,851 
9... 100 14,500 3,000 
200 10,500 2,500 


47, 884 36,986 9,351 
WE, ago.42,058 647 40.077 13.441 
Yr. ago.45,470 841 38,794 12,358 

*Including 223 cattle, 4,364 hogs 
and 306 sheep direct to packers. 


SHIPMENTS 
-- 4,013 


6,000 
10.16,000 
+ 47,838 


. -20,892 ee 7 
Wk. ago.19,680 170 14,044 
Yr, ago.21,288 109 12,225 


DECEMBER RECEIPTS 


DECEMBER SHIPMENTS 
1958 1957 
38,572 
31,443 
9,869 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Dec. 10: 


Week Week 
ended ended 
Dec. 10 Dec. 3 
. 28,104 26,159 
. 21,998 18,283 


50,102 44,442 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Dec. 5, with comparisons: 
Cattle Hogs 
505,000 149,000 

378,000 106,000 

528,000 188,000 

TYOBR 12,956,000 18,430,000 6,717,000 
T1987 18,681,000 20,487,000 7,880,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 5: 


Cattle Calves Hogs Sheep 
Los Ang...3,245 1830 1,275 75 
N. P’tland.2,500 300 2,200 3,000 
San Fran.. 170 10 550 100 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Dec. 


10 were as follows: 


CATTLE: 
Steers, 


Packers’ purch. 
Shippers purch. 


Totals 


Sheep 


Cwt. 
none quoted 

Steers, good 25.75@27.00 

Steers, std. & gd... 23.00@25.00 

Heifers, std. & gd... 23.00@25.00 

Cows, util, & com’l. 18.09@19.50 

Cows, can. & cut... 16.09@18.25 

Bulls, util. & com’l. 22.00@23.25 

VEALERS: 

Choice & prime .... 85.00@39.00 

Good & choice ..... 80.00@35.00 

Calves, gd. & ch. .. 24.00@29.00 

HOGS, U.S. No. 1-3: 

190/200 Ibs, 

200/220 Ibs. 

220/230 Ibs. 

240/270 Ibs. 

Sows, U.S. No. 1-3: 
300/450 lbs. 
450/500 Ibs. 

LAMBS: 

CRO bobs cies - -20.00@20.50 

Good & choice ..... 19.00@20.00 

Utility & gd. -. 16.00@19.00 


choice 


19.00@19.75 
. 19.00@19.75 
. 19.00@19.25 


16.09@16.50 
15.25@15.50 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Dec. 9 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.S. No, 1-8: 
120-140 Ibs. .$17.75-18.25 
140-160 Ibs., 18.25-18.75 
160-180 Ibs., 
Ibs. , 
Ibs.. 
Ibs.. 
Ibs... 
Ibs. 
Ibs.. 
Ibs... 
Medium: 
160-220 


SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
860-400 
400-450 Ibs.. 
450-550 = Ibs.. 
Boars & Stags, 

all wts, ,. 18.00-11.50 


18.50-19.25 
18.50-19.25 
18.25-19.00 
17.50-18.75 
16.75-18.00 
None qtd. 

None qtd. 


Ibs.. 17,50-18.25 


1-3: 
Ibs... 

Ibs... 
Ibs... 
Ibs.. 
Ibs.. 


16.00 only 
16.00 only 
15.50-16.00 
14.75-15.50 
14.25-15.00 
14.25-14.75 
14.25 only 


STBERS: 
Prime: 
700- 900 
900-1100 
1100-1200 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1200 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 
all wits. 
Utility, 
all wts. 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 
700- 900 
Standard, 

all wts. 
Utility, 
all wts. 


COWS: 
Commercial, 
all wts. 

Utility, 
all wts. 
Can. & cut., 
all wts. 


BULLS (Yris. 
Good 
Commercial 
Utility 
Cutter 


Ibs, 
Ibs.. 
Ibs.. 
Ibs.. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 


27.00-28.50 
26.75-28.50 
25.75-28.00 
25.00-27.50 


Ibs.. 
Ibs.. 
Ibs.. 


25.50-27.00 
25.00-27.00 
24.50-26.50 
« 22.00-25.50 


- 19.00-22.50 


Ibe.. 
Ibs.. 


None qtd. 
None qtd. 


26.75-28.00 
26.25-28.00 


Tbs.. 
Ibs.. 


24.50-26.75 
24.00-26.75 


. 21.50-24.50 


- 18.50-22.00 


- 19.00-21.00 
- 18.00-19.50 


- 13.00-18.50 


Excl.), All 
None qtd. 
. 22.00-23.50 


17.50-21.00 


VEALERS, All Weights: 
Ch. & pr.... 29.00-37.00 
Stand. & gd. 21.00-30.00 


CALVES (500 Lbs. Down): 


Choice 
Stand. & gd. 18.00-27.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 


eeeeeee 17.50-19.00 
LAMBS (105 Lbs. Down) 
Prime 
Good 


EWES: 
Gd. & ch.... 
Cull & util... 


Chicago Kansas City 


None qtd. 
None qtd. 


18.75-19.35 
18.25-19.35 
17.65-19.25 
17.25-18.15 
16.75-17.50 
None qtd. 

None qtd. 


17.25-18.25, 


None qtd. 

None qtd. 

16.00-16.25 
15.75-16.25 
15.25-15.75 
15.00-15.25 
14.00-15.00 


8.00-11.00 


SLAUGHTER CATTLE & CALVES: 


None qtd. 

28.50-29.00 
27.50-29.00 
25.75-28.50 


27.50-28. 
27.25-28. 
2 -28. 


25.25-27. 

26.00-27.25 
25.50-27.25 
24.00-26.50 
23.50-26.00 


20.50-23.50 


None qtd. 
None qtd. 


27.00-28.00 
26.50-28.00 


26.00-27.00 
25.50-27.00 


22.50-25.50 


19.50-22.50 


18.75-20.00 
17.25-19.00 


14.50-18.25 


Weights: 
20.00-21.50 
24.00-24.50 


None qtd. 
19.50-20.50 
18.00-19.75 


(Shorn) : 


None qtd. 
None qtd. 


17,75-18.50 
17.75-18.50 
17,50-18.50 
17,00-18.00 
16.50-17.25 
None qtd, 

None qtd. 


16.25-17.50 


16.00 only 

15.50-16.00 
15.50-15.75 
15.25-15.50 
15.00-15.25 
14.50-15.25 
14,00-14.75 


6.00-10.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.50-28.00 
26.25-28.00 
25.50-27.50 
24.50-26.50 


24.75-26.75 
24.50-26.75 
23.50-26.25 
22.00-24.75 


19.50-22.00 


None qtd. 
None qtd. 


26.75-28.00 
25.75-28.00 


24.50-26.75 
23.75-26.75 


21.50-24.50 


18.50-22.00 


19.75-21.00 
18.00-19.75 


14.50-18.00 


None qtd. 

22.00-23.00 
21.00-22.50 
20.00-21.00 


None qtd. 
19.25-20.00 
18.00-19.25 


None qtd. 
18.50-19.00 
18.00-18.50 


6.00- 7.50 
4.50- 6.50 


Omaha 


None qtd. 
None qtd. 


17.50-18.50 
17.50-19.00 
17.50-19.00 
17.00-18.25 
16.00-17.25 
15.50-16.00 
None qtd. 


16.50-18.00 


15.75 only 

15.50-15.75 
15.00-15.50 
14.75-15,25 
14.25-15.00 
14.00-14.50 
13.75-24.25 


7.00-11.00 


None qtd. 

27.50-28.50 
27.50-28.50 
25.75-27.75 


26.25-28.00 
26.00-28.00 
25.25-27.75 
24.25-27.75 


25.50-26.50 
25.00-26.50 
24.00-26.25 
22.75-25.00 


21.00-22.75 


None qtd. 
27.75 only 


26.50-27.75 
26.00-27.25 


25.00-26.50 
24.00-26.00 


22.00-24.50 


20,00-22.00 


18.75-20.00 
17.25-19.00 


14.50-17.50 


None qtd. 

21.50-23.50 
20.00-21.50 
18.00-20.00 


27.00-28.00 
21.00-27.00 


None qtd. 
None qtd. 


None gtd. 
19.25-20.00 
18.00-19.50 


None qtd. 
18,50-19.00 
18.00-18.75 


7.00- 8.50 
5.00- 8.00 


St. Paul 


None qtd. 
None qtd. 


18.50-18.75 $18.25-19.00 $17.25-18.00 $17.50-18.00 $17.25-18.00 


18.00-19.00 
18.00-19.00 
17.75-19.00 
17.00-19.00 
16.50-18.50 
None qtd. 

None qtd. 


17.00-17.50 


None qtd. 

15.75-16.00 
15.75-16.00 
15.50-15.75 
14.50-15.50 
14.25-15.25 
18.50-14.25 


None qtd. 


None gtd. 
None qtd. 
27.50 only 
None qtd. 


26.50-27.50 
26.50-27.50 
25.50-26.50 
25.00-26.00 


25.50-26.50 
25.50-26.50 
24.50-25.50 
23.00-25.00 


21.00-23.50 


None qtd. 
None qtd. 


26.00-26.75 
26.00-26.75 


25.25-26.00 
25.25-26.00 


22.50-25.26 


21.00-23.00 
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Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed" lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed" 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 


Write today for samples and 
moneysaving prices. 


SAVE on Patty Paper 
Steak Paper 


MID-WEST Offers the Mes 


Complete Line 








of Patty 





Paper on the Market—Boh § >" 
Sheets and Rolls—Also Steak Paper § i 














8.8 
. 1 CH 
Peels Right Off 36” 


MID-WEST WAX PAPER CO., Ft. Madison, lows 


sheet. There's a Mid-West patty paper Wate 
for every need. — 

1 LA 
Also NEW from Mid-West Wax— / Ma 
Impregnated Steak Paper for machines 1 $C] 
requiring 4” rolls with 1/2” core. ce 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “?Po- 8 
sition Wanted,” special rate; minimum 
20 words. $3.50; additional words 20c 


vertisements, 
$11.00 per inch. 


each. Count address or box numbers as 


words. Headlines, 75c extra. Listing ad- 
75c per line. Displayed, 


Unless Specifically Instructed Otherwise, All 


Classified 
Aavertisements Will Be inserted Over a Blind Box Numoe. & 1p i; 


aii ADVERTISING PAYABLE IN ADVANCE “ 


LEASE REMIT WITH ORDER 








POSITION WANTED 


HELP WANTED 





HELP WANTED 








PLANT PRODUCTION MANAGER 


Preferably in the southeast. Many years of full 
experience in beef and pork operations plus 
sausage manufacturing procedures. Plant layouts 
and labor problems. Salary incidental to satis- 
factory employment. W-499, THE NATIONAL 
PROVISIONER, 15 W. Huron St.. Chicago 10, Il. 


SUPERINTENDENT. or FOREMAN: Thoroughly 
experienced in pork and beef kill, cutting, boning, 
curing smoking, all rendering, hides, maintenance 
and _ refrigeration. Some sausage experience. 
Familiar with quality, quantity and costs. Avail- 
able after Jan, Ist, W-498, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
C.F. 








CANNED MEAT SPECIALIST 


8 years’ experience in quality formulation and 
efficient processing of full line of vanned beef 
and pork products, including canned hams. 
M.B,A, degree in industrial relations. Age 34, 
family, Presently employed by large midwestern 
packer at $9,000 yearly. Desires connection offer- 
ing greater opportunity, challenge. W-477, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


SAUSAGE MAKER: Fully experienced in manu- 
facturing and supervision. Also canned food 
products sales experience, W-478, THE NATIONAL 
PROVISIONER, 15 W.. Huron St., Chicago 10, 
Ill. 








SKILLED: Sausage maker, cattle or hog butcher. 
All around practical man desires position with 
small growing plant anywhere. Middle age. Best 
references, Write’ or wire, OCCUPANT, 926 E. 
Fillmere S8t., Phoenix, Ariz. 


ENGINEER: Management and industrial. Familiar 
with all phases of the meat packing industry. 
Desires management position with prozressive 
meat packer. W-490,. THE NATIONAL PROVI- 
SIONER, 15 W.. Muron St., Chicago 10. Tl. 





CANNED MEAT SALESMAN 


area, Experienced man preferred. Write, 
age, expected starting salary. 


To sell full line of nationally known domestic 
and imported canned meats to chains and whole- 
salers in well established metropolitan New York 


experience and 













Top level position for sales manager 
in promoting food products, preferably 
stating 
east of the Mississippi. Kelovate near 





years’ experience as_ killing room 
Submit full details of experience and 


15 W. Huron St., Chicago 19, Tl. 


supervisor. 
Knowledge of all jobs and methods required. 
Ability to train and work with men essential. *Kindly state experience and salary dvsi 


requirements. Answer treated confidentially. Write 
to Box W-479, THE NATIONAL PROVISIONER. 


SALES MANAGER—DOG FOOD 


food, to chuins and whulesale grocers. Territory 








experienced 
canned dog 


Cleveland, 








salary | THE NATIONAL PROVISIONER, 15 
ll 


St., Chicago 10, I 


in selling ability. Will have complete charge o 
our present salesmen, This position open in I1linois. 


oa wea tee be ae know of this | Unio, Write giving age, experience and salary. jj —— 
ad. -491, =f N ONAL PROVISIONER, 

527 Madison Ave., New York 22, N. Y. S. B, MIGHTOE O0., Care, 

BEDFORD OH ing 

BEEF KILLING SUPERVISOR stuff 

Opportunity exists at medium size beef slaugh- | SALES MANAGER: Experienced. Must havegy coils, 

tering plant well located in the midwest. 3 to 5 | thurough knowledge of meat and top qualification @% S810) 









red. W-4il, 
W. Bure 











CAN YOU SELL PROVISIONS? 
HAVE YOU A FOLLOWING: 


Government inspected factory has a good 
tion for you, W-472, THE NATIONAL 


In New Jersey or 
New York with chain stores and large customers? 


SIONER, 527 Madison Ave., New York 22, N.Y. 


THE NATIONAL PROVISIONER, 15 


proposi- | St., Chicago 10, I11. 


SAUSAGE SUPERINTENDENT 
Wanted by leading Detroit manufacturer, to take 
complete charge of production, Must be pro 
in formulations, quality and cost control, Wt. 

















W. Hore 









PROVI- 


CASING FOREMAN: Midwestern 





SALESMEN 


specialty items for well known Chicago 
firm. In replying state area now being 


With established clientele of meat purveyors and 
chain stores, to carry line of chicken and turkey 


and furnish references. W-480, THE NATIONAT. 
PROVISIONER, 15 W. Huron St., Chicago 10. II. 


letter, W-483, THE NATIONAL PRO 


poultry | 15 W. Huron St., Chicago 10, Il. 


meat packer needs casings foreman to take chars 
of grading and selecting hog and beef casitgt 
State age, experience, and salary require 


independent 





din first 
VISIONES, 








covered 
HOG KILL & CUT FOREMAN: We 
for a man to take charge as hog kill or 
foreman, Must know cutting and ki 





Expect’ employee with broad knowledge. 
credentials and experience. Same to be 
confidentially. W-482. THE NATIONAL 


PROCESSOR: Frozen food line. Will accept in- | and 
quiries for complete supervision of department. 


SIONER, 15 W. Huron St.. Chicago 10, Tl. 


costs. W-484. 








are lookitt 
hog cutting 
lling 








THE NATIONAL PROVE 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
wad 








Submit 
treated | SALESMEN and BROKERS: With 
PROVI- | contacts to handle our sodium caseinate and 





527 Madison Ave., New York 22, N.Y. 


binders, W-475, THE NATIONAL PROVISIO 





establishel 














SAUSAGE SUPERVISOR: Married. 17 years’ ex- 
rience in all operations. W-471, THE NA- 
ONAL PROVISIONER, 15 W. Huron S8t., Chi- 

eago 10, Ill. ; 


62 


WORKING SAUSAGE MAKER: Wanted for small 
eastern plant not under government inspection. 
State age, experience and salary expected. Write 
to Box W-492, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 
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SUPERINTENDENT: Wanted for a large reste 
ing plant in midwest, Must know all phases 

rendering operations. W-485, THE NATION 
PROVISIONER, 15 W. Huron 8t., Chicago 10, 











CLASSIFIED ADVERTISING 





D GLE cquirment wanteD 


PLANT FOR LEASE 





WA i 
.P. capacity or better. One Williams 
will 150 or better. BW-495, THE NA- 


—_—_——— 
NTED: One used Williams reversible Hammer 
r ONER, 15 W. Huron 8t., Chi- 


er 50 H.P. 
SONAL PROVISI 
cago 10, Ill. 
eV—_—_o__e 
WANTED: One used Seydelmann Super Cutter. 
900 Ib. capacity. EW-494, THE NATIONAL 
pROvISI 





ONER, 15 W. Huron St., Chicago 10, Il. 








DEHAIRER: Wanted one 21 ft. Boss U-Bar de- 
hairer, 50 H.P. motor. 350 to 450 hogs per hour. 
pw-497, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








WANTED: Good used 12 foot U-Bar de-hairing 
machine, CRAWFORD COUNTY PACKING COM- 
PANY, P. 0. Box 198, Denison, Iowa, Phone 1100. 


EQUIPMENT FOR SALE 








REFRIGERATED TRUCK: 1953 G.M.C., new 
198 motor, tires and body excellent, self con- 
tained Freon unit with Kold-Hold plates. Twelve 
foot well insulated box will sell separate. 5 A-1 
bacon tanks with covers, $15.00 each. 1 A-1 
300# Buffalo stuffer, $800.00, must be replaced 
with larger stuffer, Write to: . 

KRESS PACKING CO., INC. 
Waterloo, 


Wisconsin 








4 1 LABELER—Chisholm Ryders. MH 382A. 
Machine No. 520 $ 650.00 

1 SCREW PRESS—Anco 202-3. Like New 
Condition 2500.00 

fe 1B08S CATTLE HORN AND BONE SAW. 

8.8. Top. No. 375.00 

: 1 CHOPPING BLOCK. 66” long. 36” wide. 
86” deep. Cost $450. Never USED. 100.00 























JONES-CHAMBLISS COMPANY 
P. 0. Box 2399 St., Chicago 10, Ill. 
5On, lowa Jacksonville 3, Florida 
MISCELLANEOUS 
a REFRIGERATED TRUCKS 
ree 1955 G.M.C. 1-ton trucks with Boyertown 
Ail Clossited Walk-in Refrigerated bodies. Hydramatic. Original FOR SALE: Small steady supply of New York 
cost $6,800.00. Average 33,000 miles each. Reefer | state inspected tongues, liver, headmeat, F. F. A. 
Box Numost. B Unit operates both on the road and on overnight | FS-470. THE NATIONAL PROVISIONER, 527 
Plug-in, A bargain at reduced price of $1,795.00 | Madison Ave., New York 22, N.Y. 
ADVANCE each, 
Write to: F. J, WERNER, P.O. Box #69, 
Binghamton, New York WANTED: Shipper interested in sending two 
mixed beef and pork trailer loads weekly to 
| 1—Buffalo silent cutter, Model #44 complete with | Newark, New Jersey area. W-496, THE NA- 
extra set of knives. 200 Ib. capacity; 20 H.P. 60 | TIONAL PROVISIONER, 527 Madison Ave., New 
‘00D cycle, 550 volts. Just like new. York 22, N.Y. 
1—Buffalo mixer. Model #2, 400 Ib. capacity. 3 
1 experiencei fe H.P. 60 cycle, 550 volts. Both machines guar- 
ly canned dog ad ag eet cometion. a = YOUR PACKAGED MEATS 
ers, ‘Territory s ’ ; uron m 
sur Cleveland, jm Chicago 10, Ill. NEED CODE DATING 
» and We offer a Complete + nage of Code _— a 
Name Markers—Automatic for conveyor Lines an 
| tad bg tape dabe bakealadgde EQUIPMENT: Wrapping Machines—also Power-driven Coders for 
O8N TF ine 8, office equipment, hog and beef kill- | yacun Boards and other Boards used in the Meat 
ng equipment, sausage room equipment including | packing Industry 
———— § stuffers, linkers, etc.. ammonia compressors. pipe. 
Must har (Coils, ete, PUNXSUTAWNEY BEEF & PROVI- Write for details on a specific problem 


» qualification 
ete charge of 
pen in Iilinols 


SION COMPANY, Punxsutawne Pa. Telephone 
why y, ephon 


FOR SALE or LEASE: Old established meat 
business doing an excellent volume with the hotel 
and restaurant trade. Located in the thriving 
area of the midwest. Modern well equipped plnt 
offers an excellent opportunity, FS-489, THE 
NATIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10, Ill. 





PLANTS FOR SALE 





TO SETTLE ESTATE 


FOR SALE: Small well located packing plant 
in the heart of the cattle country. Located on 
main US Highway in small city 65 miles from 
Dallas, Texas. Equipped for full line production— 
capacity 250 cattle—-250 hogs per week. Equippe: 
for sausage production. Plant has been succes* 
fully operated for 13 years. Priced reasonable 
Administrator may consider lease to responsibl 
party. FS-488, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, 





MEAT PLANT—3700 sq, ft.—FULLY EQUIPPED 


23’ x 50’ Tracked Cooler 

10’ x 18’ Freezer 

25’ x 65’ Retail market. 

Suitable for restaurant supply, frozen portion 
control, boning, smoking etc. Ample ground for 


expansion. Owner retiring. 
GIANT MEAT MARKET 
12625 W. Dixie Hwy. North Miami, Florida 


PLANT WANTED 








HAVE SMALL INVESTMENT: Would like to 
contact owner needing working partner, or owner 
planning retirement. Replies in confidence. W-493. 
THE NATIONAL PROVISIONER, 15 W. Huron 














KIWI CODERS CORPORATION 
1027 N. Kedzie Ave. Chicago 18, Tl) 








sired. Wil, 
15 W. Hum 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 











ENT 
‘turer, to takt 
icles! 

















MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 5%” 


long over-all, Stimulated ivory handle engraved 
with your advertising 25 or more. $1.75 each. 











NEW and USED: Sausage Stuffers, Silent Cutters. 

















. — independest 
to take charge 
beef casi 


quired in fint 
RO VISIONES, 





canning, meat packing equipment and supplies. 


H. D. Laughl 
8701 N. Grove St., a 


Phone MArket 4-7231 


























= Conditioning, Smoke Houses, Meat Trucks, SS 
ettles, Meat Mixers and Grinders. Full line of 


Fort Worth, Texas 


WRITE FOR CATALOG 
LOUIS M. GERSON CO, 
58 Dearing Rd. Mattapan, Mass. 
Phone CUnningham 6-1463 
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e i er— . NO, ¢ ulfalo 
hog cuttit i stinder—10 HP. D. and’ N.- Pans 
Til Store tori” waivieat Sondtons icpiy “| SAU SAGE CASINGS 
70 10, Il. W. Huron ‘st., Qing ANIMAL GLANDS 
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> ROVISIONES, 

1.Y. 

—— - 

' all phat ‘ CLASSIFIED 
Gnicago 16 1 ADVERTISEMENT” 


Selling Agent ® Order Buyer 


Broker © Counsellor © Exporter © Importer 


BARLIANTS 


WEEKLY SPECIALS 








Now in Stock—NEW B.A.I. STEEL LOCKERS 
15” wide, 18” deep, 60” high, with si 
top, seat brackets, 16” high legs, 
attachment. 
single row—three wide 
Per opening $18.95—F.0.B. Chicago 
Discount for quantity purchases. 








Current General Offerings 
Sausage & Bacon 


1595—TY-LINKERS: (3) mdl. #114-AC __ea. $1,050. 
9959—FAMCO LINKER: mdi. HI2, 4%” fais $980.00 
1470—PORK-CUT SKINNER: Townsend #27, A-! re- 
conditioned 00 
1274—BACON SLICER: Anco #827 Hydramatic, 
shingling & packing conveyor unit, 4—stations, 
3—Exact Weiaht Scales ss $4,850.00 
1596—WRAPPING CONVEYOR: Globe, stainless 
steel, 14’8” x 12/4” wide, with mesh conveyor and 
6 stations. | HP. motor & drive .00 
1593—SLICER: U. S. mdi. 170GS, w/conveyor, stacker 
00 


9882—SAUSAGE COOKERS: (2) Jourdan type. stain- 
less steel, qalv. iron frame, 9’ x 6l/’ x 5’3I/.” 
wide, w/Wesco Pumps (2!/”), overhead Snrays, 








Temperature Indicators mn @@- $750: 
142|—SILENT CUTTFR: Buffalo #38-B, 175 Ib. cap., 
direct connected 15 HP. motor 
1338—SILENT CUTTER: Buffalo 





HP. "'V" belt drive ........ 





1285—STUFFER: Buffalo 300 Ib. cap. $750.00 
HI7I—STHEEER: Boss 2007, w/valves _.._.. $725.00 
1422—MIXER: Buffalo #4, 1000 Ib. capacitv. 7!/, 
HP. motor wake we 75.00 
1197—GRINDER: Buffalo #66-B, 15 HP. motor. ertra 
knives & olates: 8. ee 
1473—GRINDER: Kleen Kut 2611, 7!/ HP._.$575 00 
1597—ELECTRONIC SMOKER: 10’ wide x 25’, 
with Conveyor ......._.... Details on Request 
9694—STICK WASHER: for 42” sticks 2/4" » we 

dia. evl. 1 HP. mtr. : $575.00 














I5SR99—PERCENTAGE SCALF: Gr'ffith stain- 
less steel 50 Ib. cap., w/adjustment for 8%—!°%%, 
—I2% settings _. $235 


1240—CURING PANS: (50) stainless steel, 26” » Sn” 
x 614" deen. 75 Ib. can., A-l cond. ea. $45.00 
9662—HAM MOLDS: stainless steel. with covers. like 
new sprinas. excellent condition. factory converted 
for use as Hov Moldc—Rediced to . ea. $12.75 
125—Ht'108 1-0-F) 8 Ibs. 11% x SI” x 41/7 
27—HE'NG (0.9.6.2) 9 Ibs, 19” x Ala" w Alar 
JON—2FE112 (9-9-X) IT ths, 11 y BY © BI 
20—2t114 (9N.E\ 17 ths, 197 x BI y» RIL 
1310—LOAF MOLDS: (275) Glohe Hov 2#66-S, stain- 
less steel, w/covers, 10” x 434” x 454” _ea. $7.50 


Rendering & Lard 


1454—GRAVITY DRYERS: (2) Anderson S 
72—tubes. 5 HP. gearhead mtr... $2,250. 
1486—HYDRAULIC PRESS: Anco 300 ton canacity 
with electric pump oe $3,450 
I59R—EXPELLER: Anderson Surer-Duo, 30 HP. on 
down feed: 25 HP. on horizontal, 3 tempering 


craper tvpe, 
. 00 


boxes, extra shafts, new bearings, extra down 
feed: Barrel’ 0 a ee ee 
159*%—COOKER: Anco 5 x 10”, #2 drive. with 
motor $1850.00 


1R9R—HOG: Diamond #38. 69 HP. mtr. _ $2250.00 
VRILHOG: Mitte & Mer-il] 413-CD $1 1E.00 
9867—-LARD VOTATOR: Girdler Jr... 








Miscellaneous 


1588—MEMBRANE REMOVER: Townsend 766. $1,250.00 
1591—BAND SAW: Jones-Superior 754, w/stainless 
oheet 200 tae 00 
1434—TRIPE WASHER: Anco, I'4” openings. 36” 
cylinder, new set of cylinders .00 
1433—CATTLE HEAD DEHORNER: Globe #11023, 
pneumatic, extra new cvlinder Bids re~uested 
1459—MEAT HOOKS: (7150) stainless steel, 7” long 
x 3%” dia., like new ea. $ .45 





All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 $S. Michigan Ave., Chicago 16, Ill. 

E. WAbash 2-5550 ; 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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STARR PARKER 
incorporated 
843 Marietta St. 


Atlanta 18, Ga. 


EQUIPMENT 
FOR 


| MATERIALS 
HANDLING 


Design ¢ Installation ¢ Startup 

















COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 
Expert Custom Blending for Your Individual Needs 


NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 








NATURAL ONION and 
GARLIC JUICES 


VEGETABLE JUICES me. 


4657 $. Knox © LUdlow 5-2106 © Chicago 32 














Uy 


Let DREHMANN install a SANI-BRICK FLOOR while your plant 

is operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 

clean brick flooring that withstands high impact-moisture-acids- 

alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 

oldi You get 88 years of floor-installation ‘know how" when 

you let DREHMANN do the job. 
DREHMANN FOR 

HAs MODERN 
INDUSTRY 


Originators of Brick Floors 


a Established 1869 


DREHMANN PAVING & FLOORING CO. 
TSI cx suciiieas Wehmaaaads te te 


—SANI-BRICK FLOORS— 507 Fifth Avenue © New York 17, N. Y. 


1.0L 


4° in this issue of THE NATIONAL Provision 





Allbright-Nell Co., The Third on 
American Dry Milk Institute, Inc. ...........4n8 
American Hair & Felt Company woseceen tiean 
American Maize Products Company 

American Spice Trade Association 

Atmos Corporation 


Barliant and Company 
Basic Food Materials, Inc. 
Busse Brokerage 


Central States Paper & Bag Co. .............., 
Chicago Refining Corporation 

Cincinnati Butchers’ Supply Company, The .... 
City Products Co 

Continental Can 

Cryovac Company, “The 

Cudahy Packing Company, The 

Custom Food Products, Inc. 


Darling and Company pe 
Diamond Crystal Salt Co. ...............-ssseee “a 
Dole Refrigerating Co. ...............++.++00g sa 
Drehmann avin & Flooring Co. .............. ‘a 
Dupps Co., The f 


Eastman Chemical Products, Inc. 


First Spice Mixing Company, Inc. .............. 1 
Flanagan, B. J. ved 
om Oil Mill Machinery Company, The . 


Gebhardt’s Controlled Refrigeration Sveti a 

Globe Company, The id 
Great Lakes Stamp & Mfg. Co. ...............45 ia 
Griffith Laboratories, Inc., The & 


Hackney Bros. Body Co. .............. Fourth ( Cor 
Harding Market Company, John P. ............. re 
Hess-Line Company E 
Hoffman-La Roche, Inc. 

Howe Ice Machine Co. ....................099m BE 
Hygrade Food Products Corporation a 


KVP Company, The ............00+0.000% 0 ae 
Kadison Laboratories, Inc. ...............+0005 aa 
Koch Equipment Co. ;............0.s000e0e ema Br 
Kohn Company, Edward ‘ 


Le Fiell Company ...............00..005;00 a 
Linker Machines, Inc. ; 


Marathon, A Division of 
American Can Company 
Meat Packers Eauipment Co. 
Mid-West Wax Paper Company < 
Morton Salt Company ................0e0c0uuml a 


North American Research Corp. .............+: E 
Oakite Products, Inc. a 


Parker Incorporated, Starr 
‘Preservaline Manufacturing Company 


Rath Packing’ Company, The 


St. John and Company 

Sanfax Company, The 
Sioux City Dressed ag Inc. : 
Smith’s Sons Co., John E. ............ Second C 

CCD ING. 6 ions o v'aeip viet os + ecsiece-sco 1.05 ee 
Stange Co., Wai. Jo 66 osc cccss ceccteeun a 
Superior Packing Company ‘ 


Tee-Cee Manufacturing Company, The 
Tee-Pak, Incorporated 

Townsend Engineering Company 
U.S. Industrial Chemicals Co. 

United Cork Companies 


Vegetable Juices, Inc... 0.06.50 Ao - 


Warner-Jenkinson Manufacturing Company . 
Western Buyers 
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The firms listed here are in partnershi 
and equipment manufacture the service 
Soca ink ar kal make better products 

e y a Pp you 

can merchandise more profitably. Their advertisements | 
opportunities to you oe which you should not overlook. 


THE NATIONAL PROVISIONER, DECEMBER 13, 
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